Happy years with your president refrigerator : how to use it, care for it, enjoy it to the full by President Industries Pty. Ltd
( I
I
M-
. 1%
Contents
I
Foreword - - - - - 1
G uaran te e  - - - - - 2
Ins ta l lat ion - - - - - 3
Running In - - - - 4
Tem pera tu re  Selector - - - - 5
Defrost ing - - - - 6
C o r r e c t  Food Storage  - - - - - 7
Stor ing Foods in Evapo ra to r - - - - 8
Care of  the C a b in e t  and Accessor ies - - 9
Care of  the "P ow erm as te r " U n i t - - - 1 0
In te r i o r  L igh t  - - - - - 1 1
Hol idays - - - - 1 1
Service - - - - 1 2
Economy Buying - - - - 13
Mak ing  the M os t  o f  Your  Pres ident 14 - 15
" C o l d  C o o k in g " - - - 16 - 17
Ice Creams - - - 18 - 19
C o ld  Drinks - - - - 2 0 - 2 1
Frui t  Salads, Jel l ies - - - 2 2 -2 3
Fi l l ings fo r  Tarts - - - - 24 - 25
Cockta i ls - - - 26
Appe t ise rs  - - - - 27
M e a t  and Fish Salads - - - - 28 - 29
Salads and C o ld  Co l la t i ons - - - 30 -31
Sundaes and Par fai ts - - - 32 - 33
C ream y  Desserts and Mousses - - - 34 - 35
Sauces fo r  Ice C ream  and P udd ings - 36 - 37
Lef tovers - 38. 39. 40
Enter ta in ing Suggest ions - - - - 41 - 4 2
Menu Suggest ions - - 43. 44. 45. 46
Index of  Recipes - - - - - 47
A  Final W o r d - - - - 48
iiii— un—— HU
4 - '  5 7
V g  \ /  I
\ (U lt
SEALED l\E I  
REERIGERATDIt
T HIS l i t t le  book has been co m p i l ed  to help you enjoy to the ful l  your  PRESIDENT re f r ige ra to r .  W e  hope i t  wi l l .
W e  have bu i l t  into your  PRESIDENT the f inest o f  mater ials and 
workmanship th roughou t .  W e  have des igned i t  wi th the ob je c t  o f  
p rov id ing  you wi th  a l i fe t ime  o f  rel iab le  service, and we bel ieve it to 
be a p ro d u c t  you may feel proud to  have in your  home.
M ay  we ask tha t  you read this l i t t le  book carefu l ly  and intent ly,  
because in do ing  so, you will ensure th a t  your  PRESIDENT gives the 
utmost  sat isfact ion year  a f t e r  year.
To assist you fu r th e r  in ob ta in in g  the absolute maximum of 
service and en joyment  f rom your  PRESIDENT, you wil l  f ind herein many 
useful hints on the p repara t ion  and serving o f  foods, de l igh t fu l  recipes 
fo r  ice creams, cool  drinks, desserts, etc., and a host o f  o ther  menu 
suggest ions.
Keep this book handy in your  ki tchen. Refer to i t  f requent ly ,  
and your  PRESIDENT wil l  prove your  staunchest al ly in keeping food  
bil ls down and in pav ing the way to  happy years o f  grac ious l iving.
r
'"pHE PRESIDENT Refr igera tor is fully 
covered by W a rra n ty  as to  workman­
ship and material. In o rder to  secure the 
benefits o f this Guarantee, it is necessary 
to  fill in and mail the enclosed "A p p l ic a ­
tion fo r  G uaran tee" Card . The Guarantee 
C e rt i f ica te  you will receive in return sets 
fo rth  in deta il the terms o f  the Guarantee 
to  the original owner.
In general however, i t  should be po in ted 
out th a t the G uarantee is in two parts, 
namely:—
CABINET A N D  ACCESSORIES which 
are fu lly guaranteed fo r  twelve months 
against defects in materia l or workman­
ship.
"  P O W E R M A S T E R " SEALED U N I T  
ASSEMBLY v/hich is guaranteed fo r  five 
years against defects in material or work­
manship.
The Guarantee is to  the orig inal owner 
only, and is not transferable.
PRESIDENT INDUSTRIES PTY. LTD.
SYDNEY
1\ S T A L L A T 10\ ★
The following simple points should be checked, and your PRESIDENT 
is then ready fo r service.
ELEC TR IC AL :
A n y  convenien t  3-po in t  power  p lug 
is sui table,  p ro v id e d  the power  supply 
is 230 /25 0  vo l t  A C .  50 cycle.  This is 
the normal  power  supply in most  c a p i ­
tal c i t ies and coun tr y  towns th roughou t  
Aust ra l ia .  This detai l ,  however, should 
be spec i f ica l ly  checked because serious 
dam age wil l  result  should the re f r i g e ra ­
tor  be connected to a D i rect  C u r ren t  
supply ( D C )  or  to  any t ype  of  A C  
current  o ther  than tha t  speci f ied.
L O C A T I O N :
As i t  is the func t ion  of  a re f r ige ra to r  
to keep heat away f rom the in ter ior,  it 
is obv ious tha t  the cooler  the posi t ion 
selected fo r  instal lat ion, the b e t te r  and 
the more economica l  its opera t ion .  A  
locat ion subject  to  the d i re c t  rays of  
the sun or in close p rox im i ty  to  a stove 
should be pa r t i cu la r ly  avo ided .  It is 
i m p o r ta n t  to p ro v ide  a reasonable ai r 
c i rcu la t ion  around the whole o f  the c a b ­
inet. and des i rab le  to  have at  least 3in. 
ai r space at  each side o f  and at  the rear 
o f  the cabinet ,  and at  least 18 ins. above 
i t .
F L O O R :
Ensure that the f loor  is f i rm and level, 
and sui tab le fo r  car ry ing the we igh t  ot 
the loaded re f r ig e ra to r .  This wil l  avo id  
unnecessary movem en t  and ra t t l i ng  of  
the foods and utensi ls wi thin the cabinet ,  
and at  the same t ime ensure th a t  it 
operates wi th the utmost  ef f ic iency.
C L O S I N G  THE D O O R :
It is a p p r o p r i a te  to ment ion to  the 
new owner  at  this po in t  tha t  the 
PRESIDENT is f i t t ed  wi th  a s t rong pos­
i t ive act ion t r i g g e r - t y p e  door  lock, which 
is au tom at ic a l l y  cocked when open ing  
the door .
If by  any chance the do o r  does not 
close easily, i t  is because the lock has 
not  been fu l ly  cocked,  and under  such 
c i rcumstances, the doo r  must not  be 
s lammed.  By moving the handle again 
as i f  open in g  the door ,  the lock will 
become fu l ly  cocked,  and the doo r  wil l  
then close easi ly.
The doo r  is ad justed fo r  fa i r l y  t i g h t  
c losing when leaving the facto ry ,  to 
a l low fo r  set t l ing down of  the rubber  
seal ing gasket a f te r  short use.
★Your PRESIDENT has been carefully inspected and tested fo r efficiency 
and running perfection before it le ft the fac to ry . A f te r  that, it has 
travelled many miles to  reach your home. If you fo llow the simple 
hints given hereunder, and be pa tien t fo r  a few hours, you will ensure 
tha t your re fr ige ra to r has the o p p o rtun ity  to  properly  settle into its 
new home, and prepare fo r  its life tim e o f service to  you.
S T A R T IN G :
Set the con t ro l  knob at  the " n o r m a l "  
posi t ion and switch on the power  sup­
p ly  a t  the v/all swi tch.  The PRESIDENl  
" Pov/ermaster" Sealed U n i t  is he rm e t i ­
ca l ly sealed in an oi l  bath,  in which i t  
runs for  the whole o f  its l i fe.  Dur ing 
t rans it  the oi l  levels may have been d is­
turbed,  and i f  on f i rst  s tar t ing  the m oto r  
should run unevenly,  i t  should be 
swi tched of f  at  the wa l l -po in t  fo r  a m in ­
ute or  two  to a l low the oi l  bath to 
set t le down in to  its p ro p e r  levels. Upon  
sv/ i tching on again,  you wil l  f ind tha t  
the m o to r  wil l  run smooth ly  and qu iet ly .
THE FIRST H O U R  O R  SO:
W he n  f i rst  s tar ted,  the m o to r  wil l  run 
for  qu i te  a cons iderab le pe r iod  whi lst  
the cab in e t  te m p e ra tu re  is be ing " p u l l e d  
d o w n "  to  its p ro p e r  level. A f t e r  this 
has been achieved, the m o to r  wil l  switch 
i tsel f  off, and th e rea f te r  wil l  a u t o m a t i ­
cal ly come in to  opera t ion  f o r  a few
minutes at  a t ime, whenever  necessary 
to mainta in  the p re -de te rm ine d  degree  
o f  co ld  inside the cabine t .
R U N N I N G  IN PERIO D:
Al lov/  the re f r i g e ra to r  to run em p ty  
the f i rst  day and n ight ,  because a l i t t le  
more a t ten t i on  is yet  requi red  be fore 
you com mence to  store your  foods in it.
NEXT M O R N I N G :
Turn the re f r i ge ra to r  " o f f "  and d e ­
frost,  as descr ibed on a la ter  page.  
Thorough ly  clean the in ter io r  and all 
the accessories wi th a soft, clean c loth 
moistened in luke v/arm water,  to  which 
has been add ed  a few drops o f  vani l la 
f lavou r ing  essence. This wil l  coun te ract  
the unavoidab le  odou r  o f  "newness"  
pecul ia r  to  any new re f r ig e ra to r .
READY FOR USE:
Your  PRESIDENT may now be swi tched 
on again,  and is fu l ly  ready fo r  use.
T E M P E R A T I R E  SELECTOR
The tem pera tu re  cont ro l  knob regulates the au tom a t i c  thermostat ,  which in turn 
holds the c ab ine t  tem pera tu re  au to m at ica l l y  at any level o f  cold you may desire. 
In its co ldest  pos it ion the m oto r  wil l  be running p rac t i ca l l y  al the t ime, and c o n ­
versely in " w a r m e r "  set t ings the m o to r  wil l  be ca l led into ope ra t ion  p ropo r t io n a te ly  
less, acco rd ing  to the sett ing you select.
N O R M A L  O P E R A T IO N :
You wil l  f ind under  average ci rcumstances tha t  the set t ing marked " n o r m a l "  wil l 
be sat is factory  fo r  most fo o d  s torage purposes.
I t  may well be tha t  you wil l  be sat isf ied wi th the degree  of  cold  at  a set t ing
somewhat  "less co ld . "  It should always be remem bered th a t  the co lde r  you run the
re f r igera to r ,  the more the m o to r  wil l  run to mainta in  the lower tem pera tu re  selected. 
Acco rd in g ly ,  the greatest  economy in opera t ion  is achieved by select ing a set t ing 
which is cold  enough to  do the job you requi re fo r  the t ime being,  bu t  no colder .
FAST FR EEZIN G:
If  i t  is requi red to  make ice cubes qu ick ly  or  to make ice cream, the greatest  
speed can be achieved by tu rn ing  to  the co ldest  pos it ion unti l  the water  or  ice
cream, as the case may be, is frozen. I t  is im p o r ta n t  to remember,  however, that
once this has been done, the cont ro l  knob should be re turned towards the " n o r m a l "  
posi t ion,  o therwise you may f ind tha t  the c ab ine t  becomes so co ld  ov e rn igh t  as to 
burst  eggs and milk bott les,  because o f  f reezing of  the l iqu id  wi thin them.
The a lumin ium ice cube trays should alv/ays be used for  fast  freezing,  and 
p last ic  trays fo r  ove rn igh t  making o f  ice at  normal  sett ings.
THE " O F F "  P O S IT IO N :
This may be used when de f ros t ing ,  but  it should be remembered that in this 
pos it ion when the door  o f  the re f r ig e ra to r  is open, e lect r ic  power  is stil l com ing 
to the in te r ior  l igh t  socket, and reasonable care should therefore be exercised.
KEFKOSTIVG
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As already explained, the Evaporator or Freezer is the medium by 
which the in terior o f  the cabinet is kept cold. The tem perature  o f the 
Evaporator is normally below freezing po in t when the machine is o p e ra t­
ing, and it naturally follows tha t any hum idity  or moisture in the air 
coming into con tact with the Evaporator will turn to  snow or frost, and 
deposit itself upon the metal o f the Evaporator. W ere  this process 
allowed to  continue indefin ite ly, the Evaporator would become a great 
mass o f snow or frost, with serious repercussions upon the effic iency of 
the re fr igera tor, and increase in running costs. It is there fore  necessary 
every week to  remove this frost in accordance with the simple directions 
given below:
1. Empty the " c h i l l e r "  or meat  dish, and 
rep lace i t  v / i thout l id under  the Eva­
porato r ,  in v/hich pos i t ion i t  wi l l  ac t  
as a t ray  to co l lec t  the water  as the 
f rost  melts.
2. Turn the re f r i ge ra to r  o f f  e i the r  by 
the con t ro l - knob  or  wal l -swi tch,  and 
leave the doo r  ajar  unt i l  the Evapo­
rator  is ent i re ly  c leared o f  frost .
3. Remove the contents  o f  the r e f r i g e r ­
ator , clean all shelves, trays and the 
in ter io r  walls o f  the food  c o m p a r t ­
ment  wi th a soft, d am p  c loth,  and 
finish by d ry in g  out  wi th  a d ry  c lo th.
4. Empty the v/ater f rom  the meat  tray, 
d ry  out.  replace the l id, all f o o d ­
stuffs and othe r  dishes, close the 
door .  Sv/i tch the re f r ig e ra to r  on 
again,  wi th the te m p e ra tu re  cont ro l  
knob set to  the normal  pos i t ion.
Q U I C K  M E T H O D :
Def rost ing may be carr ied out  very 
qu ick ly  by p lac ing  several trays o f  hot 
water  in the Evaporato r  a f t e r  r e f r i g e r ­
a to r  is swi tched off, and removing them 
as soon as they become cool .
O V E R N I G H T  D E F R O S T IN G :
Prov id ing you are not  s tor ing ice 
cream, ice blocks or frozen foods in the 
Evaporator,  de f ros t i ng  may be carr ied 
ou t  o v e rn igh t  by tu rn ing  the te m p e r a ­
ture cont ro l  knob to  the " c o o l "  pos i t ion.  
O n  this set t ing the Evaporato r  is pe r ­
m i t ted  to  rise above the normal  32 ° 
f reezing po in t  f rom  t im e  to  t ime, thus 
a l lowing the f ros t  to  melt,  but  at  the 
same t ime ma in ta in ing  a sat is factory  
degree  o f  co ld  inside the cab ine t  to pre 
serve foodstuf fs  s tored.
U nder  no c i rcumstances use any sharp inst rument  to  ch ip  or  prise the ice or f rost  
of f the Evaporator,  as serious dam age may result  to  its surface.
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STORAGE
Even when the door o f the cab­
inet is closed, there is always a 
certain amount o f turbulence in 
the air within —  the cold air con­
stantly falling from the Evaporator 
to the bottom  o f the food com ­
partm ent and the warmer air 
thereby displaced rising to  the 
top, where it comes into contact 
with the Evaporator and the cycle 
is properly established. It the re ­
fore follows tha t the coldest air 
is always immediate ly beneath the 
Evaporator, whilst in general p r in ­
ciple the lower half o f  the food 
com partm ent is colder than the 
top.
The i l lus t ra ted gu ide is the re fo re  
based on the f a c t  tha t  some foods 
should p rope r ly  be s tored at  a some­
what  co lde r  tem pera tu re  than others. It 
is im p o r ta n t  to note tha t  the p lac ing  o f  
paper  on shelves wil l  rest r ic t  the prop-
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er c i rcu la t ion o f  ai r  wi thin the c o m ­
par tmen t ,  and in ter fere wi th the 
ef f ic iency.
You wil l  f ind your  PRESIDENT safe­
ly stores surpr is ing quant i t ies  o f  f ood  i f  
you develop  the hab i t  o f  p lac ing each 
ar t i c le  in its cor rect  locat ion.
Foods which are l iab le to  g ive off  
odours (cheeses, onions, etc.)  or  absorb 
odours (milk, but ter ,  etc.)  should be 
p laced  in covered containers,  o t h e r ­
wise they wil l  con tam ina te  othe r  foods 
or  become con tam ina ted .  H o t  foods 
should be a l lowed to cool  be fore p lac ing  
in the cab inet .
Meats  and fish can be kept unwrapped 
in the meat  dish, or  i f  necessary to keep 
them fo r  some t ime, can be p laced 
w rapped  in greaseproo f  paper  inside 
the f reezing com par tm en t .
★STORIXG
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Ice cream and pre-frozen foods will remain frozen indefin ite ly  whilst 
the tem pera ture  o f the Evaporator is maintained below 32 F.
Purchased ice cream keeps be tte r  and tastes be tte r if  transferred to  a 
cold aluminium tray  before storing in the Evaporator.
Use of the "Chiller" (or M eat Dish] and Crisper Dish
Because o f  the constant movement o f air within the interior, it will be 
apprec ia ted  tha t the moisture o f tha t air is gradually extracted, depos­
ited upon the Evaporator, and forms a frost.
If meats or salads were placed 
uncovered in the cabinet, there 
would be a certain drying te n d ­
ency. To offset this, hygienic 
dishes are provided. The C h il l­
e r"  is com plete ly sealed by the 
lid provided, because it is desir­
able not only to  retain the whole 
o f the moisture in the meat and 
fish, but also to  prevent their
odours from escaping and a ffec t­
ing other foods.
The Crisper dish, on the other 
hand, is so arranged tha t the glass 
shelf im m ediate ly above it acts as 
a baffle, pe rm itt ing  a very re­
duced circulation o f air around 
the salad or f ru it  kept in it, just 
enough to  prevent sweating yet 
quite enough to  retain the orig inal 
crispness o f the articles stored.
CARE 01 THE  
CARI AET A M )  
ACCESSORIES
★
Careful a iten tion  to  the simple hints given below will ensure that your 
PRESIDENT retains its newness fo r  many years.
C A B IN E T  EXTERIOR
The exter ior  o f  the cabine t  is high 
gioss oven-baked enamel, and is simi lar  
in character is t ics  to  the finish used on 
modern m o to r  cars. Cleanl iness is the 
major  cons iderat ion and po l ish ing should 
be qu i te  unnecessary. A  weekly wipe 
over wi th a sof t  dam p  cloth,  fo l low ed  
by brisk ru bb in g  wi th a d ry  cloth,  wil l 
preserve the or ig ina l  lustre f o r  many 
years. The use of  soap or  harsh a b ra ­
sives o f  any kind must be avoided .
THE D O O R :
Heavy d u ty  hinges and handle are 
f i t t ed  to the main doo r  and should re­
qu i re  no at ten t i on  o ther  than rubb ing  
over  wi th a soft  c loth f rom t im e  to t ime  
to preserve the or ig ina l  f inish. The seal­
ing "gasket" is o f  rubber ;  grease or d i r t  
wi l l  cause deter io ra t ion,  the refore at  all 
t imes keep the gasket pe r fec t l y  clean. 
A  small amount  o f  d e te rge n t  on soft  
c lo th  may be used fo r  this purpose. The 
door  in te r ior  l in ing may be kept  clean by 
rubb ing  wi th a soft, da m p  c loth only.
F O O D  C O M P A R T M E N T  F A C I N G S
These are of  strong, modern f rac ture-  
p roo f  plast ic,  requ i r ing no at ten t ion  
other  than the usual soft, dam p  c lo th .
SHELVES:
The shelves are o f  steel wire, rust- 
p roo fed  by zinc coat ing and f inal ly c o v ­
ered with a hard semi-elast ic plast ic 
skin. They should occasional ly  be re ­
moved and washed in warm soapy w a t ­
er, tho ro ugh ly  rinsed, and d r ie d  b e ­
fore re tu rn ing  to the cabine t .  A n y  p a r ­
t icles o f  food  adhe r ing  to  the shelves 
or  in ter io r  o f  the ca b ine t  may create 
of fensive odours.
P O R C E L A IN  E N A M E L  F O O D  LINER:
Has the characte r is t ic  o f  glass. A v o id  
knocking as f rac tu re  may result. C lean 
regular ly  wi th a soft, dam p  c loth.
E V A P O R A T O R :
It is im po r tan t  to always tho rough ly  
wipe down the Evaporator  and d ry  i t  all 
over  wi th a clean, sof t  c loth a f t e r  d e ­
f rost ing.  The Evaporato r  and Ch i l ler  
doors are o f  simi lar  mater ia l  to the 
cab ine t  facings, and requi re the same 
t rea tm ent .
L O W E R  D O O R :
Should be removed occasional ly  and 
w iped  over  inside and out,  to  remove 
dust and any accumulat ion o f  d i r t  or 
grease.
N I F S I D L M  " F O W F I { . \ I A S I E i r  
S E A L E D  U N I T
The PRESIDENT "Powermaster" Unit operates in a hermetically sealed 
oiled bath, and provides a power reserve to  master the most try ing  
conditions. Imm.ediately the tem perature  inside your PRESIDENT 
re fr ige ra to r cabinet rises above the desired level, the Powermaster 
autom atica lly  swings into action and swiftly reduces it.
There is nothing to oil. 
There are no belts to tighten.
The ’’Powermaster" Is protected  
against overload or abnormal con­
ditions in the electricity supply by 
the overload relay illustrated 
above.
The only desirable a tten tion  to  the unit is the occasional removal of 
any dust or d ir t  tha t may have accumulated on the fins o f the con­
denser, tha t is the part which looks like a car radiator. For this pur­
pose, your vacuum cleaner, used occasionally will prove very useful. 
It is particu larly  desirable to  a ttend to  this detail before the onset of 
the Summer months. Before doing so, however, be sure to switch off 
refrigerator at wall switch.
★IVTEKKIK LIGHT
If it should be necessary to  replace 
the interior light at any time 
switch off at wall plug. It is most 
im portan t to  remember this, be­
cause so long as power is on at the 
wall plug, the light socket will a l­
ways be "a l ive "  when the re fr ig ­
erator door is opened. Model "69"
Having switched o ff at the wall plug, remove the light shield by sliding 
up. The light bulb is then exposed, and may be screwed out o f its 
socket and replaced with a similar new bulb.
IIIILIHAVS
When going on holidays, or if fo r any other reason use o f the re fr ige r­
a tor is not required fo r  some time, it should be switched o ff  at the 
wall switch, all foodstuffs removed, the interior defrosted and th o r ­
oughly cleaned, and the door le ft ajar.
A p a r t  from this, no special precautions are required, and the 
PRESIDENT will be ready fo r use again immediate ly upon your return 
from holidays.
W H IT E N  YO UR LINEN IN YO UR PRESIDENT
Just as our grandmothers used to  put their white under garments, 
sheets, handkerchiefs and table cloths out on the lawn on frosty nights 
to whiten them, so you will find your newly washed linen will iron up 
much whiter if you place it in your President overnight. Handkerchiefs 
and other small articles may be placed in the frost-cold meat chest. 
Shirts, sheets, tablecloths, etc., should be fo lded and placed on the 
shelf immediate ly below the meat chest. O f  course, this can only be 
done when the meat chest and the shelf are not required for fo o d ­
stuffs and care should be taken to  ensure tha t bofh the chest and shelf 
are quite clean.
... ■
SERVKi:
Every e ffo rt has been d irec ted  towards prov id ing  you with a product 
which will g ive you many years o f reliable, troub le-free  service. O ur 
responsibility to  you. however, does not end at tha t point, and facilit ies 
are p rov ided in every capita l c ity  to  ensure tha t you receive prom pt, 
effic ient service fo r  any problem tha t may arise.
Before sending fo r  service, check the fo llow ing points:—
1. Is your power "o n "?
2. A re  your house fuses O K?
3. Is the therm ostat set correctly?
If these points are in order, do not a tte m p t any other ad just­
ments, but call fo r service. W ith in  the m etropolitan areas o f Australian 
capita l cities, service is p rov ided by the undermentioned:—
S Y D N E Y
G E N E R A L  A P P L I A N C E  SERVICE PTY. LTD..
180 O x fo rd  Street,  Padding ton - ‘ Phones FA I 188-89 80
M E L B O U R N E
PRESIDENT INDUSTRIES PTY. LTD.,
400 Londsale Street,  M e lb ou rne  - - - - - -  'Phone M U 8 8 I7 -
A D E L A I D E
PRESIDENT INDUSTRIES PTY. LTD.
2  Agnes Street,  Eastwood - - - - - - -  'Phone U A  8847
B R I S B A N E
EXPORT A N D  IM P O R T  DEVELOPM ENT (Aus t . )  PTY. LTD.,
100 El izabeth Street - - - - - - -  'Phones 65300, 69538
P E R T H
G E N E R A L  A P P L I A N C E  SERVICE PTY. LTD..
258 Rai lway Parade, W .  Leederv i l le  - - - - - -  'Phone W 289 8
Should you live outside the m etropo litan area o f any o f the above 
States, you should contact the d is tr ibu to r from whom you purchased 
your PRESIDENT.
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Intelligent use o f your PRESIDENT will enable considerable savings in 
your weekly food bills.
Make a practice o f doing all your food shopping mid-week, when 
prices are almost invariably lower than at the week-end. You can, for 
example, buy a whole side o f lamb, keep the leg fo r  the week-end 
joint, roast the fo requarter mid-week, fry  or grill the chops as and 
when you need them, stew the flaps, and casserole the rest. In this 
way you can save many shillings a week on meat alone.
Keep a lookout fo r  gluts o f vegetables, fish or fru it, and stock up 
when prices are low: your PRESIDENT will safely store a considerable 
quantity  fo r  lengthy periods.
In these and other ways, you can keep expenditure on food for 
your fam ily to  a minimum w ithout in any way sacrificing either quality 
or quantity  to  economy. You can save considerably on leftovers, too, 
which can be kept and served up again in many appetising ways. (See 
pages 38 - 40).
For the correct place in your PRESIDENT and the best manner of 
storing various foods, see the section devoted to  that purpose (pages 
7 and 8.)
Diagram showing various cuts of Lamb
CHUMPfore QumER MIDDLE LOIN
LEG
S H A N K
SHOULDER B R E A S T
NECK CHOPS
RIB CHOPS
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MAKING THE MOST
HE VOTU 
PRES! HEM
By
A N N  M A X W E L L
The correct placing o f foods in your PRESIDENT is by no means the end 
o f the story. The preparation o f foods before storing is also im portant 
and your PRESIDENT has possibilities o f which you may not yet have 
dreamed. Read this artic le  carefully, apply its sound advice and make 
the most o f  your PRESIDENT:—
•  FRESH VEGETABLES
Before s tor ing let tuce, cut  ou t  the core then hold under  co ld  water,  cut  end up.
This separates and moistens the leaves so th a t  each le t tuce  c u p "  is cr isp and
shapely when ch i l led .  Drain tho ro ugh ly  fo r  ab ou t  one hour, o therwise le t tuce wil l  be 
wet  even days la ter  and a pud d le  of  v/ater in your  cr isp ing  pan would rust the 
le t tuce.
Wash  other  greens and dry  wel l .  Store in C r ispe r  Chest .  This prov ides the high
hu m id i t y  greens need fo r  best keeping.
Prepared vege tab les  such as shel led peas, sl iced beans wil l  remain fresh in a re f r i g  
era tor  i f  kept  in a screwtop jar. Don ' t  waste va luable space on root  vege tab les  like 
potatoes,  onions, carrots.
•  FRESH FRUITS
Bananas should never  be p u t  in a re f r ig e ra to r .  Keep them at room tem p e ra tu re  to 
r ipen and retain the i r  de l ic a te  f lavour .  W r a p  cut  melons and p ineapples very se­
cure ly  in m o is tu re -v apou r -p roo f  mater ia ls (no t  o rd in a ry  or brown)  to  keep the i r  
f lavour  f rom spread ing to  o the r  foods.  W r a p p i n g  also prevents darken ing o f  such 
foods as cut  avocado .  Pick over  all berr ies, take ou t  bruised one— spread them on a 
shallov/ dish and p lace on re f r ige ra to r  shelf. Do not  wash or hull unt i l  ready fo r  use.
•  MEATS
Before s tor ing minced or  ham burge r  steak shape in to  pat t ies  or requ i red  shape, cover  
wi th mois ture v a p o r -p ro o f  wrapper ,  separate wi th fo lds o f  g rease-proo f  paper  for  
easy removal .
Store steaks, chops and roasts to be cooked in a day  or two in the special  meat  
chest, which is f i t t ed  beneath the evapora to r .  O therw ise  p lace i t  uncovered  on a 
p la te  and store beneath evapora to r .  Cooked  meats should he covered.
c EGGS. BUTTER. LEFTOVERS
Store eggs in racks on doors or in wi re or  p last ic  holders, b ig  ends up to avo id 
ru p tu r in g  air  cells, not  in porous paper  cartons which pick up odours.
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•  FROZEN F O O D S
Because your  PRESIDENT is f i t t ed  wi th a special  con ta ine r  fo r  deep frozen foods 
these wil l  keep f i rm more than the t ime s tated on the packets. I f  p laced  anywhere 
else in your  re f r i ge ra to r  they wil l  thaw more slowly than at  o rd ina ry  room te m p e r a ­
tures. b u t  wil l  not  remain f rozen.
•  TO C H I L L  F O O D
To chi l l  drinks and food,  pu t  them in your  PRESIDENT at  least ^ hour be fore serv­
ing.  Remove ge la t ine  shapes and desserts f rom re f r ig e ra to r  a l i t t l e  whi le before  
serving:  i f  too  co ld  the i r  f lavour  cannot  be fu l l y  a pp re c ia te d .  Rich past ry  and some 
b iscu i t  mixtures improve on be ing ch i l led.
In hot weather  cakes taste much be t te r  when served chi l led.  Place cakes in re f r ig  
erato r  one hour  before  serving.
Unusual Uses for Your President
Make room for  extra uses. Do not  keep unopened jars o f  jams, jell ies, sauce, pickles 
or  mayonnaise (this always keeps best ou t  o f  r e f r i g e r a to r ) .  These are a l ready " p r e ­
served"  in sugar  or  brine.  Let the space be taken up wi th o the r  things. A  loaf  
bread fo r  instance, keeps fresh twice as long In your re f r ige ra to r  i f  w rapped  in 
moisture vapou r -p roo f  mater ia l ,  so do cake and c igaret tes.  C o ld  cream, lipsticks, 
cologne,  ast r ingents —  all these can take re f r ige ra t i on  and be re freshing ly cool when 
you pu t  them on.
If you 've dam ped  a shir t  or  blouse and haven' t  t ime to i ron if, wrap it in plast ic 
paper ,  put  i t  in the re f r ige ra to r  and iron i t  next d a y — there is no fear  o f  mi ldew 
this way.
A FEW WORDS ABOUT THE FOLLOWING RECIPES
The recipes on the fo llowing pages have been contribu ted by experts 
and the ir use will fu rther enable you to  ge t the greatest use and enjoy­
ment from your PRESIDENT. 
Every e ffo rt has been made to  make the directions as clear as possible 
and we believe tha t you will enjoy preparing dishes and drinks to  these 
recipes and tha t they will g reatly  enhance your reputation as a cook.
A\
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So ca l led " C o l d  C o o k in g "  
does not. o f  course, e l im ina te 
the use o f  your  cook ing range 
en t i re ly  as such things as pie 
shells must f i rst  be prepared,  
whi le biscui ts are purchased 
ready-cooked,  bu t  i t  has the 
d is t inc t  advantages o f  speed 
. . . preservat ion o f  v i ta l  v i t a ­
mins . . . cleanl iness and 
cheapness.
•  REFRIG ERATO R PINEAPPLE CHEESE C A K E
R ef r ige ra to r  c rum b crust, 2 envelopes ge la t ine,  ^ cup co ld  water,  3 egg yo s, 
cup sugar, i  cup milk, dash salt, 4 cups c o t tag e  cheese, I teaspoon g ra ted  lemon 
r ind,  I tab lespoon  lemon juice, 3 egg whites, st i f f ly  beaten, I cup  cream, whipped .
I cup  dra ined canned crushed p ineapple.
Spr inkle ge la t i ne  over  co ld  water .  Let stand unt i l  sof tened ab o u t  f ive minutes. Beat 
egg yolks s l igh t ly  in t o p  o f  doub le  bo i ler .  A d d  sugar gradual l y ,  bea t i ng  well wi th a 
ro tary  beater .  St ir  in mi lk and salt. Cook over  bo i l i ng  water,  s t i r r ing constant ly
unt i l  s l ight ly  th ickened.  and custard coats the spoon.  St ir in ge la t ine
unt i l  dissolved.  Coo l  s l ight ly .  Press cheese th rough  a sieve or beat  wi th e lect r ic  
mixer t i l l  smooth.  A d d  lemon r ind and juice, mix wel l .  A d d  s l ight ly  coo led custard 
mixture,  bea t ing  unt i l  t h o rough ly  b lended.  Let cool  unt i l  th ickened, and par t ia l l y
set. Beat wi th a ro ta ry  bea te r  (e lec t r ic  or  hand)  unt i l  l i g h t  and foamy.  Fold in egg
whites, cream and p ineapp le .  .
Pour in to  c ru m b  l ined nine inch spr ing fo rm pan or nine inch ta r t  p la te .  Sprinkle 
top o f  cake wi th  a l i t t le  o f  the c rum b  crust mixture.  Chi l l  in re f r i g e ra to r  two to  
three hours or  unt i l  set. Makes one large nine inch cake.
•  FRUIT C A K E
M a d e  ent i re ly  in re f r ige ra to r .  No  cook ing.  8  ozs. crushed cof fee or  ar rowroo t  
biscuits. I cup mixed f r u i t  and nuts, 6  ozs. ic ing  sugar or castor,  2 level desser t ­
spoons cocoa, I egg,  ^ lb. mel ted  but te r ,  2 tab lespoons sherry.
Crush biscui ts very f inely, add  f r u i t  and cocoa. Beat egg  and sugar  togethe r ,  add
sherry. A d d  to d ry  ingredien ts .  M e l t  b u t te r  and b lend th rough  mixture.  Press into
bu t te re d  pan. p lace in re f r ig e ra to r .  W h e n  set ice and deco ra te .  Can be cut. served
and kept  as fo r  a baked bu t te r  cake.
•  BISCUIT  LAYER C A K E
^ lb. ic ing sugar, 2 level dessertspoons cocoa, I teaspoon vani l la,  essence, 5 ozs. 
mel ted  copha (no t  ho t ) ,  2 tab lespoons milk, cof fee or  M a r ie  biscuits, sof tened 
by exposure.
Line an 8 "  square t in wi th greasep roof .  M ix  d ry  ing redien ts  in to  a bowl .  St ir  in 
mel ted copha and milk.  Fill t in wi th  a l te rna te  layers o f  mixture and biscuits,  and a l ­
low to set. Ice wi th chocolate ic ing.
Var ia t ion .  A d d  I teaspoon d ry  coffee essence to copha mixture.
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•  REFRIG ERATO R FRUIT F INGERS
1  lb.  but ter ,  I egg,  I cup castor  sugar, j  lb.  crushed and ro l led M a r ie  biscuits, ^ 
cup c hopped  walnuts, } cup c hopped  dates, 2  ozs. choppe d  preserved figs, i  cup 
c hopped  seeded raisins, I oz. c hopped  g lace cherries, 2 rounded tab lespoons 
s i f ted cocoa, I tab lespoon sherry or  2 teaspoons rum mixed wi th I desser tspoon 
water.
M e i t  b u t te r  w i tho u t  a l lowing i t  to become too hot.  A d d  beaten egg,  sugar  and 
biscu i t  c rumbs.  Place in a saucepan and st i r  over  low hear untu well mixed.  A d d  
nuts, frui ts,  cocoa and sherry or rum and water .  Mix  we:I, press in to  greased t in ;  
mixture should be a g ood  5 " in thickness. Place in re f r i ge ra to r  unt i l  qu i te  f i rm.  Top 
wi th a thin layer  o f  chocola te  icing,  spr inkle wi th chop pe d  walnuts. W h en  q u i te  set 
cut  in to  f i nger  lengths and remove ca refu l l y  f rom tm one p iece at  a t ime.
•  REFRIG ERATOR FRUIT R O L L
\  lb.  sol id t y pe  whi te  shor ten ing,  3 cups s i f ted ic ing sugar, I ^ cups stale cake 
crumbs ( b u t t e r  cake is best ) ,  I rounded  desser tspoon cocoa,  I j  cups chopped  
mixed d r ied  f rui ts,  I egg,  2 tab lespoons f ine ly c hoppe d  walnuts, coconut .
M e l t  shor ten ing w i th ou t  a l lowing i t  to  become overheated.  St ir in to  ic ing sugar. 
A d d  cake crumbs,  cocoa and f rui ts .  St ir  in beaten egg  and c h op pe d  v/alnuts. Form 
in to  rolls a b o u t  4 "  in d ia m e te r .  W r a p  in waxed paper,  chi l l  in r e f r ig e ra to r  unt i l  
f i rm. C u t  in to  thick  slices, rol l edges in coconu t .
•  V A N I L L A  S P O N G E  SLICE
One slab sponge cake, 2 rounded  dessertspoons but ter ,  3 level tab lespoons f lour,
1 p in t  milk, 3 scant tab lespoons sugar, 2 egg  yolks, j  teaspoon vani l la,  I level t e a ­
spoon ge la t ine dissolved in I tab lespoon hot  water .
C u t  2 pieces o f  sponge cake to f i t  ends of  r e f r i ge ra to r  tray, p lace in posi t ion.  C u t  
two pieces to  f i t  space le f t  in t ray,  one fo r  the base, one fo r  the
top.  Place b o t to m  p iece  in posi t ion.  M e l t  butter ,  add  f lour,  cook over  low heat
fo r  3 minutes;  do not a l low to  brown.  St ir  in mi lk and sugar, cont inue  s t i r r ing unt i l
bo i l ing .  Remove f rom heat, st i r  over  co ld  water  unt i l  coo led a l i t t le .  Stir in beaten 
egg yolks, vani l la and dissolved ge la t ine .  St i r whi le cool ing.  W he n  co ld  pour  in to  
p repa red  re f r i ge ra to r  tray, p lace  remain ing  por t ion  of  cake on top.  Freeze I hour. 
Remove f rom re f r ige ra to r  and serve in crosswise slices.
•  M O C H A  BISCUIT BAR
2 ozs. sol id t ype  whi te  shor ten ing, ^ lb.  s i f ted ic ing sugar, I level tab lespoon s if ted 
cocoa, I beaten egg,  2 teaspoons cof fee essence, 2 level tab lespoons dessicated 
coconut ,  I lb. sof t  cof fee biscuits, chocolate sprinkles.
M e l t  shor ten ing w i th ou t  overheat ing.  Mix  s i f ted ic ing sugar wi th cocoa and sift
again.  St ir  in egg.  coffee, coconu t  and mel ted shor ten ing.  Line a narrow bar  t in 
wi th waxed paper ,  press a layer  o f  chocolate mix ture a long base o f  t in. cover wi th a 
layer  o f  sof tened biscui ts.  Finish wi th  a layer  o f  chocolate mixture, and dust wi th 
chocolate sprinkles. Chi l l  in r e f r i g e ra to r  unt i l  set. Serve in slices.
o FROZEN M O C H A  C A K E
2 i  dozen lady f ingers, i  p in t  wh ipped  cream, j  cup ic ing sugar, ^ teaspoon van­
i l la.
Mocha  F i l l ing.  I cup hot  milk, i  cup ground cof fee,  2 level tab lespoons corn- f lour ,  
i  level teaspoon salt, ^ cup sugar, 3 eggs, I teaspoon vani l la.
Pour hot  mi lk over  coffee, let  i t  stand where i t  wi l l  keep hot  fo r  10 minutes— strain. 
Mix  cornf lour,  sal t  and sugar  in doub le  boi ler .  Beat and add  the egg  yolks, st i r  in 
the cof fee infusion gradual l y ,  cook slowly unt i l  th ick and smooth, s t i r r ing constant ly .  
Remove f rom heat and cool s l ight ly .  W h i l e  sti l l  warm, fo ld  in vani l la and st i ff ly 
beajen egg  whites. Spread f i l l ing on lady f ingers and l ine b o t to m  and sides of  deep 
pie dish, p lac ing as close to g e th e r  as possible.  A r r a n g e  another  layer o f  lady f i n ­
gers on to p  o f  this, then another  layer  o f  f i l l ing and so on. p lac ing lady f ingers last. 
Place in re f r i g e ra to r  fo r  24 hours, then turn on to  a f l a t  dish and cover  top  wi th 
sweetened and f lavoured cream. Decorate v/ith nuts and f ru i t .
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N o te :  A d d  or  sul.^stitute f lavour ings,  colour ings, etc., to these i a s i c  recipes as
desi red.
•  J U N K E T  IC E - C R E A M
1 p in t  o f  milk, I^  junket  tablets,  1 t in condensed milk, 1 teaspoonfu l  vani l la (or 
o ther  f lavou r ing  as des i red ) .
Mix  the milk and junket  tab le ts .  Leave t i l l  set then whip in one t in o f  condensed 
milk.  Freeze t i l l  the mix ture starts to g row  sti f f .  Take ou t  and re-beat ,  add  f lavour  
ing (vani l la or  o the r  f l avour ing )  and co lou r ing  as desi red.
•  P E A C H  SURPRISE
2 cupfu ls d iced  peaches, I cup castor  sugar, 3 egg-whi tes,  i  cup  pure cream.
Drain peaches; add  sugar. Fold in s t i f f ly beaten whi tes and w h ipped  cream. Pour 
in to trays and freeze.
•  C O N D E N S E D  M I L K  I C E -C R E A M
I t in condensed milk, 1^ t ins fresh milk (condensed milk t in measure),  1 teaspoon 
vani l la,  1 egg -wh i te .
Mix  f i rst  three wel l ;  pour  in to  trays and quick- freeze. A f t e r  1 hour, beat  whi te 
st i f f ly;  remove mix ture f rom trays and ad d  white, bea t ing  all well t oge the r .  Return 
to trays and freeze, a f te r  a d d in g  any des ired f lavour  or  co lou r ing .
•  P O W D E R E D  M IL K  ICE C R E A M
4  tab lespoons powdered  milk, 1 p in t  fresh milk, 2  eggs, 2  tab lespoons sugar, 1 
teaspoon vani l la.
Beat mi lk and pow dered  milk to g e th e r  unt i l  smooth.  Separate whites, beat  st i f f ly.  
A d d  sugar gradual ly ,  beat  unt i l  dissolved. A d d  yolks and mix evenly.  A d d  milk 
mix ture gradua l l y ,  bea t i ng  well .  Pour in to  trays and freeze.
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•  VELVET IC E - C R E A M
I p in t  milk, 4 tab lespoons sugar, 4 tab lespoons co ld water,  I teaspoon v inegar ,
I teaspoon vani l la,  I teaspoon gelat ine,  4 heaped tab lespoons powdered  milk.
SooK g e a t m e  and water  in saucepan 5 minutes.  A d d  sugar, i : r ing to r o i i .  sTirrmg 
T O  dissolve. Coo:  s l ight ly ;  bear  unt i l  whi te and thic>. Beat miiK and powder  togetne :  ;
add  to  g e a t i n e  mix ture;  add  v inegar  and f l avour ing.  Pour inro t iays. freeze unt. '
Hrm. Remove f rom trays, bea t  unt i l  smooth, then return to trays fo r  f reezing.
•  PURE C R E A M  I C E -C R E A M
1 p in t  pure cream, 4 egg-whites,  I teaspoon vani l la,  2 tab lespoons sugar.
Beat whi tes unt i l  st i ff ;  add  sugar gradual ly .  W h i p  cream, add  vami ia.  Mix  wi th 
.vhi tes; p a c e  in ice-cream trays and freeze. A i t e rn a t i ve ly .  use yoiks instead of egg  
wh i tes: same method .
•  V A R I A T I O N S :
C H O C O L A T E :  A d d  2 ozs. mel ted  chocolate to  mixture before  f reezing.
STRAW BERRY: A d d  I cup crushed s trawberr ies to mixture a f t e r  f i rst  f reezing.
COFFEE: A d d  2 tab lespoons cof fee essence and hal f cup chopped  walnuts to  mix­
ture before f reezing.
FRUIT S A L A D :  A d d  I cup f i ne -chopped  f ru i t  to  mixture af te r  first f reezing.
•  P A S S IO N F R U IT  ICES
2 dozen ful l  passionf rui t ,  I qua r t  milk, ^ p in t  fresh cream, ^ lb.  sugar.
Mix  trie s u g a r  v/ith the passionf rui t .  Poui in had the mi lk and boi l  unt i l  sugar  dis 
solves and al lov/ to g e t  co ld .  I hen add  the remainder  o f  the milk and cream. 
Freeze.
N o te .  O th e r  f lavour ings may be used.
•  L E M O N  C H I F F O N  IC E - C R E A M
4 egg-yolks,  I cup powdered  sugar, juice 2 ' lemons, I cup pure cream.
Beat yolks unt i l  th ick ;  g radua l ly  add  sugar, bea t i ng  all the t ime, unt i l  dissolved. 
St ir  in lemon- ju ice.  W h i p  cream unti l  f luf fy,  but  not  st i f f .  Fold into egg  rnixture. 
pour  in to  t ray and when f i rm sti r  and return to re f r i g e ra to r  to freeze.
•  PINEAPPLE W A T E R  ICE
I cup  sugar, 2 cups bo i l ing  water,  I teaspoon gelat ine,  2 dessertspoons lemon 
juice, I small t in crushed p ineapple.
A d d  sugar  to bo i l ing water ;  st i r  unt i l  dissolved, then boi l  5 minutes. Dissolve ge la t  
ine in I tab lespoon bo i l ing water ;  add  this, p ineapple,  and lemon- ju ice to sugar 
water .  Pour in to  trays and freeze. St ir  2 or  3 t imes wl i i le f reezing.  W hen  almost 
stiff, turn ou t  in to  bowl and bea t  wi th eg g -bea te r .  Return to trays and freeze.
•  G E L A T IN E  IC E - C R E A M
I ^ teaspoons ge lat ine,  2 cups fresh milk, ^ cup hot  water , lb. sugar, I desser t­
spoon vani l la,  p inch salt, ^ p in t  cream.
Dissolve ge la t ine in hot v/ater;  add  sugar  gradual ly ,  st i r  unt i l  dissolved. Mix  milk, 
cream, and sugar. A d d  co ld  ge la t ine  mixture, then vani l la.  Pour in to trays and 
freeze.
•  SYRUP FOR W A T E R  ICES
6 lbs. sugar, 2 egg whites, 6 quar ts  water.
Place the sugar  and wa te r  on to boi l  over a slov/ gas. Boil IS minutes.  Beat tfie 
'whites and add  to  water  and sugar and boi l  5 minutes, very slowly. Strain and bo t t le  
unti l  wanted.
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•  INEXPENSIVE FRUIT CUP C O R D I A L
3 lbs. sugar, I oz. ta r ta r i c  acid,  I teaspoon essence of  lemon, 2 pints water,  the 
juice and r ind o f  6  to  8  oranges, 3 apples, sal tspoon epsom salts.
Peel the r ind f rom the oranges, a vo id ing  the s l ightest  po r t i on  of  p i th .  Squeeze
fru i t .  C h o p  apples roughly .  Place all ing red ien ts  in a saucepan. Bring mix ture to  
bo i l i ng  po in t .  Boil fo r  5 minutes, al lov/ to  cool .  Strain.  Reheat and pou r  in to  
ster i l ised bott les .  Seal. Serve wi th iced wate r  and f lo a t ing  fresh orange  slices. A  
very small f lower,  such as geranium, heartsease, nastur t ium, may be p laced in the 
cent re  of  the f r u i t  sl ice.
•  FRESH FRUIT CUP
Ju ice of  6  oranges and 6  lemons, the p i th  and ju ice o f  I p ineapple,  6  passion- 
f ru i t ,  I lb. sugar, I p in t  water,  I bo t t le  dry  g in g e r  ale.
Mix  to g e th e r  all the f r u i t  and juice.  Bring sugar  and water  to  bo i l i ng  p in t .  A l l o w  
to cool  and pour  over  f ru i t .  Serve co ld .  Just  before serving add  the b o t t le  o f  co ld
g in g e r  ale. Serve wi th  sl ice o f  red apple,  s l ipped on to  r im o f  glass.
•  H O N E Y  O R A N G E  P U N C H
2 cups water , I cup  honey, 2 lemons, 4 oranges, g ra ted  r ind o f  I orange.
Boil the honey, wate r  and r ind fo r  three minutes. Strain.  W h e n  cold,  add  the 
s trained orange  and lemon juice.  Bot t le.  Chi l l  t ho rough ly .  Serve as requi red 
d i l u te d  wi th  water.
•  O R A N G E  J U I C E
Place juice in the top  o f  a doub le  boi ler .  Cook unt i l  juice bubbles around sides. 
Leave fo r  fu r the r  5 minutes. A d d  one sal tspoon o f  epsom salts to each p in t .  St ir  
unt i l  d issolved.  Pour in to  hot  s ter i l ised bott les .  Seal when co ld .
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•  L E M O N A D E
3 lbs. sugar, I oz. ta r ta r i c  acid,  I teaspoon essence of  lemon,  2 pints water,  juice 
and r ind 6  to  8  lemons, salt spoon epsom salts.
Peel r ind th in ly .  Squeeze lemons. Place all ing red ien ts  in a saucepan.  Bring to
boi l .  Boil 3  minutes.  Strain and bo t t le .  Serve wi th iced wate r  and fresh lemon
slices.
•  FRUIT CUP (For  60)
I fresh p ineapple ,  I lb.  cherries, 3 oranges, juice 3 lemons, I cup wa te r  and I cup 
sugar bo i led to g e th e r  to  make a syrup, I q u a r t  g inge r  ale, iced water ,  ice cubes.
C u t  the p ineapp le  and seeded oranges in to  d ice.  Pit the cherr ies, cut  in to  thin 
rings. A d d  sugar  syrup to  sweeten then ch i l led wate r  to  taste.  C h i l l  well  and just 
before  serving, add  g inge r  ale and ice cubes. Garn ish wi th m in t  sprigs.
•  C LAR ET  CUP (For  60)
I q ua r t  c laret , iuice 4 lemons, juice 4 oranges, 3 large bot t les  o f  lemonade,  2
oranges, and I lemon cut  in to  th in rings, 3 apples.
Peel the apples and chop  in to 3  in. cubes. Pour the lemon and o range juice over  
the apples. A d d  the wine and mix well  and chi l l .  A d d  the lemonade just be fore 
serving and f l oa t  f r u i t  r ings over  the surface.  Spr inkle wi th  nu tmeg  i f  l iked. 
N o te .  W h e r e  a m i ld e r  dr ink is requ i red  the quant i t i es  o f  wine may be reduced  and 
the lemonade increased.  Ch i l l  th o rough ly  be fo re  serving and add  c h ipp ed  ice.
•  S U M M E R  SHERBET
4 ozs. ca rbona te  o f  soda, 4 ozs. ta r t a r i c  acid,  12 ozs. sugar, j  teaspoon essence of 
lemon.
Si f t  the ca rbona te  o f  soda and the ta r ta r i c  acid,  mix wi th  the sugar. Spr inkle the 
essence o f  lemon over  the pow dered  mixture.  Bott le and keep covered.  Use one 
teaspoon o f  the mixture to  each glass o f  co ld  water .
•  FROZEN FRUIT SHERBET
I orange, I banana, I ^ lemons, 3 passionfrui t ,  green or  red co lour ing,  I cup 
sugar, I cup  water,  2 eggs.
Mash banana, b lend wi th  orange- r ind,  orange and lemon- juice,  and passion pu lp .  
C o lo u r  l ig h t l y :  add  sugar  and water , b u t  reserve 2 tab lespoons sugar. A d d  beaten 
yolks. Freeze unt i l  very  cold,  bu t  sti l l  soft .  Remove, beat,  and fo ld  in whites 
whisked in remain ing  sugar  unt i l  st i f f .  Return to  trays and freeze.
•  PINEAPPLE A N D  G I N G E R  SHERBET
I cup sugar, ^ p in t  water , juice o f  I lemon, g ra ted  r ind o f  ^ lemon, I egg-wh i te ,
I j  cups shredded p ineapp le,   ^ cup f ine ly  chopped  preserved g inger ,  ^ p in t  cream.
Boil sugar  and wa te r  1 0  minutes, strain and cool .  A d d  lemon juice and r ind, then 
p ineapp le .  Pour in to  re f r ig e ra to r  trays, freeze to  a mush. Return to  basin, fo ld  in 
st i f f ly beaten egg -whi te ,  l ig h t l y  w h ipped  cream, and g inger .  Return to  trays, freeze 
unt i l  f i rm.  Serve wi th  f inger  biscuits.
•  Z A B A G L I O N E
3 egg  yolks, 3 tab lespoons sugar, ^ cup marsala or madei ra  wine.
Place the yolks o f  eggs and the sugar  in to a bowl.  Beat unt i l  the mixture is a lmost 
whi te  and very  l ight .  Then add  the wine and mix tho rough ly .  Pour in to  a saucepan 
and p lace over  a qu ick heat, bea t ing  incessantly, w i th ou t  a l lowing the mix ture to  
boi l  or  th icken.  As soon as i t  begins to  rise in the saucepan, remove f rom the f i re 
and pour  in to  glasses. Serve co ld .  Keep in your  PRESIDENT unt i l  requi red.  M a y  
be served hot  i f  p re fe r red .
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F i n n  SAL ADS a n d  J t L L l E S
•  C R O W N  TORTE
I rounded desser tspoon gelat ine,  ^ cup cold water,  ^ cup  hot  orange juice, \ cup 
sugar, 1/3 cup ch opped  p ineapple,  1/3 c hoppe d  g lace cherries, j  teaspoon v a n ­
i l la, 2 st i f f ly beaten egg whites, I cup w h ipped  cream, I jam roll sl iced, toasted 
almonds, maraschino cherr ies.
Soften the ge la t ine in co id  water .  Dissolve in hot  orange  juice.  A d d  sugar. Beat 
we - 4  Chl l .  unti l  pa r t ia l l y  set, fo ld  in p ineapple,  cherries, vani l la and st i f f ly beaten 
egg whites. C o lo u r  a pa^e pink. C a re fu l l y  fo ld  in wh ipped  cream. Line sides o f  an 
S in .  fo r te  pan (using f lat  b o t to m  insert)  wi th I in. sl ices of  jam rol l .  Pour f ru i t  
f i l l ing in to  pan.  A r r a n g e  toasted a lmonds and maraschino cherries on top .  Chi l l .  
Makes I 2 servings.
N o te .  If you do  not  own a to r te  pan, use a sheet o f  g reasep roof  paper ,  fo ld  i t  over 
in a bou t  four  fo lds (3 in. deep and 24 in. long)  and join the ends wi th  a pin and 
set on f la t  serving p la te .  A r r a n g e  jam roll slices around i t  in a c i rc le and fi l l  v/ith 
f ru i t  mixture.  Ch i l l  and remove band  o f  paper  before serving.
•  FRUIT S A L A D  SURPRISE
{ p in t  sweetened custard (made  wi th eggs or  custard p o w de r ) ,  \ p in t  cream, 4
level teaspoons ge lat ine,  2 tab lespoons cold  water.  I packet  p ineapp le  jel ly, 1^ 
cups bo i l ing water , 4  cups f r u i t  salad, extra cream or  ice-cream.
Mix custard and cream smooth ly  and evenly.  Fold in ge la t ine  sof tened in co ld  
wa te r  and dissolved over  bo i l ing  v/ater. Pour hal f  the custard in to  a we t ted  mould,  
chi l l  unt i l  f i rm.  Dissolve jel ly in bo i l ing  water,  then mix jel ly and f r u i t  salad to ge the r  
and spoon ca re fu l l y  in to  mould on top  of  custard.  W h e n  set, add  ba lance o f  cus 
tard.  chi l l  unt i l  f i rm. Serve wi th cream or ice cream.
•  O R A N G E  W I N E  S N O W
I packet  orange  jel ly crystals, 1^ cups hot  water,  i  cup sherry, 2 tab lespoons lem ­
on juice, 2 egg-whi tes,  2 egg-yolks,  I cup milk, I level tab lespoon sugar, p inch 
salt, vani l la.
Dissolve the jel ly crystals in the hot water .  Coo l  s l ight ly,  add  sherry and lemon 
juice.  Coo l  unt i l  b eg inn ing  to thicken, then whip wi th a ro ta ry -bea te r  unt i l  f luf fy.  
Fold in st i f f ly beaten egg whites. Pour in to  serving-dish or mould,  chi l l  unt i l  f i rm.  
Beat egg-yolks wi th milk, sugar, and salt. St i r  over  bo i l i ng  wate r  unt i l  th ickened to
custard consistency. A l l o w  to  become cold,  add  vanil la, then chi l l .
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•  O R A N G E  SOUFFLE
3 eggs, juice I lemon, juice I orange,  6  passionfrui t ,  I cup  sugar, I tab lespoon 
gelat ine, I cup  bo i l ing water,  5  p in t  pure cream.
Beat yolks .vith sugar. A d d  f ru i t- ju 'ces,  then dissolved ge la t ine .  Stir in s t i f f ly
beaten whites. Place in a g ass dish, and chi l l  inside cab ine t  ( N O T  ice cream t rays ) .
Before serving cover  v/ith wh ipped  cream and pass ionf ru i t .
•  L IM E  A N D  PINEAPPLE R I N G
I packet  p ineapple,  l ime, or  lemon jel ly, ^ p in t  hot water,  I level desser tspoon 
ge la t ine  dissolved in ^ p in t  hot  water , I cup  chopped  cooked p ineapp le  pieces 
(d ra ined  f ree of  syrup) ,  ^ cup evapora te d  unsweetened milk, melon or  paw paw 
balls and cherr ies to  decora te .
Dissolve jel ly in hot water.  W h en  co ld  and b eg inn in g  to  thicken, whip unt i l  whi te 
and thick.  Fold in dissolved gelat ine, p ineapple,  and evapo ra te d  milk. Fill in to  r ing 
t in or tube-mould ,  chi l l  unt i l  set. Unmou ld  on to  serving dish fil l cent re  wi th melon 
or paw paw bal ls and cherr ies.
o JELLY C A K E
4 ozs. cake slices, I packet  jel ly, j  p in t  hot  water,  j  cup f r u i t  syrup.
Dissolve jel ly in hot  water— strain in f r u i t  syrup, add  the cake slices. Let stand for  
ab o u t  30 minutes in cool  p lace. Whisk  well, turn in to  w e t ted  mould,  chi l l  and serve 
wi th cream.
•  STRAWBERRY A N D  PINEAPPLE CELESTIAL
1 pckt .  s t rawber ry  jel ly crystals, } p in t  bo i l ing water,  I layer  day  old sponge sand­
wich, l - 3 rd cup c hopped  strawberries,  I j  cups d iced,  cooked p ineapp le,  2  cups 
milk, 6  level tab lespoons sugar, 2  eggs, 4^  level dessertspoons gelat ine, j  cup  hot  
water,  vani l la essence, p ineapp le  slices, w h ipped  cream or  subst i tu te  and s t raw ­
berr ies to  garnish.
Dissolve jel ly crystals in bo i l ing  water,  a l low to  cool .  C u t  sponge in to  f ingers and 
ar range  around side o f  w e t ted  7 in. cake- t in.  Pour ab o u t  \  cup  o f  the co ld  jel ly over  
sponge f ingers, a l l owing i t  to  t r ick le  down the sides. A l l o w  to  set. A d d  c hoppe d  
s trawberr ies to  ba lance o f  jel ly, pour  in to  we t ted  mow'd, chi l l .  H e a t  m = lk, add 
sugar and beaten eggs;  st i r  over  bo i l ing  water  unt i l  m 'x ture coats the spoon. Flav 
our  wi th  vani l la,  a l low to cool .  Dissolve ge la t i ne  in hot water,  st i r  in to cooled  cus­
tard.  Fold in p ineapp le,  pour  in to  cake- t in.  Chi l l  unt i l  f i rm.  Unmou ld  on to  serv 
ing-dish,  t op  wi th  unmou lded s t rawber ry  jel ly.  Decorate  wi th cream, p ineapp le  
slices, and s trawberries.
•  P E A C H  CELESTIAL
1 slab day-o ld  bu t te r  cake or  sponge (b o u g h t  or  home m ade) ,  2  level tab lespoons 
but ter ,  3 level tab lespoons f lour,  |  p in t  milk, 3 level dessertspoons sugar, 2 egg-  
yolks, i  level teaspoon g ra ted  lemon rind, 2  level tab lespoons ground  almonds, \ 
teaspoon a lmond  essence, sl iced peaches, small q u a n t i t y  f r u i t  salad (d ra ined  f ree 
of  syrup)  ice-cream, mer ingues, cherr ies or  strawberr ies.
C u t  cake in to  sguares or rounds. M e l t  but ter ,  add  f lour, cook 2 or  3 minutes v/ith- 
ou t  b row ning .  A d d  milk, st i r  unt i l  near ly bo i l ing .  Coo l  s l ight ly,  add  sugar, egg 
yolks, lemon rind, ground  a lmonds and essence. St i r  occas ional ly  whi le cool ing 
then chi l l .  Spoon over  cake on large serving p la t te r  or in ind iv idua l  dishes. Top 
each cake wi th a r ing o f  peaches, f i l l  cent re  wi th  f r u i t  salad. Serve wi th ice cream 
and mer ingues;  decora te  wi th  s t rawberr ies or  cherr ies.
o S A V O R Y  JELLY
2 level dessertspoons gelat ine, ^ cup hot  water , i  p in t  cold water , I tab lespoon 
v inegar .  I desser tspoon lemon juice, 2 th in  strips lemon rind, 3 cloves, 4 p e p p e r ­
corns, I sl ice o f  onion, 2 sprigs parsley. I level teaspoon salt, 3 or  4 celery 
leaves.
Dissolve ge la t ine in hot  water .  Place all o ther  ingredien ts  mLo enamel  l ined sauce 
pan. Bring to boi l ,  s immer 5 minutes.  Strain th rough very f ine strainer . A d d  d i s­
solved ge la t ine .  Use as requ i red.  Makes app rox im a te ly  I p in t .
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FOR TARTS
•  STRAWBERRY C H I F F O N  PIE
8  in. pastry case, cooked and cooled,  2 eggs. 4 level tab lespoons sugar, I level 
teaspoon g ra te d  lemon r ind,  I tab lespoon lemon juice, I ^  level teaspoons ge la t ine 
sof tened in \ cup  cold  water , 4 extra level tab lespoons sugar, I cup ch opped  
st rawberries,  3  or  4  tab lespoons cream (may  be o m i t t e d ) ,  w h ipped  cream and 
extra s t rawberr ies to  deco ra te .
Separate whi tes f r om  yolks o f  eggs, bea t  yolks wi th sugar, lemon r ind, and lemon 
juice. Stir over  gen t l y  bo i l ing  water  unt i l  sugar  is dissolved and mixture s l ight ly  
th ickened.  Remove f r om  heat,  add  sof tened gelat ine,  st i r  unt i l  dissolved.  Beat egg-  
v/hites unt i l  stiff, g radua l ly  add  extra sugar, and cont inue bea t i ng  unt i l  sugar  is d is ­
solved. Fold in to  coo led ge la t ine,  then fo ld  in s trawberr ies. I f  c ream is used, i t
should be a dde d  a t  this stage. Fill in to  past ry cases, p lace in your  re f r i g e ra to r  unt i l
set. Just  be fo re  serving, decora te  edge  wi th  w h ip p ed  cream and extra st rawberr ies.
•  C H O C O L A T E  PEAR PIE
8  in. cooked b iscu i t  pastry-case, I p in t  milk, level dessertspoons cocoa,  4 
level tab lespoons cornf lour ,  4 level tab lespoons sugar, I egg,  I level desser tspoon 
b u t te r  or  subst i tute,  4 cooked or t inned pears, chopped  nuts.
Blend cocoa and corn f lou r  wi th  a l i t t le  o f  the milk. H e a t  ba lance o f  mi lk wi th
sugar, st i r  in cocoa mix ture.  C on t in ue  s t i r r ing unt i l  bo i l i ng,  s immer 3 minutes. Cool  
sl ight ly,  add  beaten egg-yo lk  and me l ted  shor ten ing.  Fold in st i f f ly beaten egg-
whi te.  Fill in to  past ry-case. W h en  cool  and l igh t l y  set, t o p  wi th  sl iced pears. 
Sprinkle wi th  c hop pe d  nuts.
•  PINEAPPLE S N O W  TART
Biscuit Pastry: 4 ozs. sel f-raising f lour , 4 ozs. plain f lour , p inch salt, 4 ozs. margar ine,  
but te r ,  or o ther  good  shor ten ing,  3 level dessertspoons sugar, I egg  yolk, 2  to  3 
tab lespoons milk.
S i f t  f lours wi th  salt, rub in shor ten ing unt i l  mix ture resembles b read -c rumbs .  A d d  
sugar. Mix  to  a d ry  dough  wi th beaten egg-yo lk  and milk.  Turn on to  f loured  board,  
knead l i gh t l y .  Roll to  app rox im a te ly  ^ in thickness. C u t  to  f i t  9 in. t a r t  p la te .  Line 
plate,  p inch  a f r i l l  a round edges, pr ick  base and sides well w i th  a fork to  preven t  
b u b b l in g  du r ing  cook ing.  Bake in hot  oven 12 to  IS minutes. A l l o w  to  become
qu i te  co ld  be fo re  f i l l ing.
Pineapple Snow Fi l l ing:  ^ cup  p ineapp le  syrup ( f rom  cooked or t inned  p ineapp le ]  
or  water,  2^ level dessertspoons ge lat ine,  3 eggs, ^ cup  sugar, p inch salt, I level 
teaspoon g ra ted  lemon r ind, 4  cups shredded cooked or t inned  p ineapp le ,  }  cup 
coconut ,  cherr ies and p ineapp le  wedges to  decora te .
Cook  beaten egg-yolks,  salt, lemon rind, and hal f the sugar  f o r  10 minutes over  
bo i l ing  water,  s t i r r ing cont inuously .  A d d  gela t ine  dissolved in warmed  p ineap p le  
syrup or  water .  St i r  whi le cool ing  over  bowl  o f  ice or iced water .  Fold in shredded 
p in eap p le  and coconut ,  and last ly egg-whi tes  beaten st i f f ly wi th  ba lance o f  sugar. 
W h e n  beg inn ing  to  thicken pi le in to  co ld  past ry  case, chi l l  unt i l  set. Decorate wi th 
p ineapp le  wedges and cherr ies.  Serve wi th w h ipped  cream or cream subst i tu te  
t o p p e d  wi th c h opp e d  nuts.
24
•  P A S S IO N F R U IT  C R E A M  PIE
M e  t I 'eve! tab lespoon  margar ine  or but ter ,  ad d  2 level tab lespoons f lour .  Cook 2 
or 3 minutes w i thou t  brown ing .  St ir  in I % cups milk and 2 or  3 level tab lespoons 
sugar.  C on t inue  s t i r r ing unt i l  bo i l ing .  Coo!  s l ight ly,  fo ld  in 2  beaten egg-yolks,  cook 
2  or  3 minutes longer  w i thou t  a l low ing  to  boi l .  Fold in 2  s t ' t f ly  beaten egg-whi tes, 
5  cup coconu t  and pu ip of  4 pass 'onf ru i t .  Fill in to  7 in. or 8  in. cooked b iscui t  
pastry case. ChiN well be fore serving.
•  L E M O N  C H I F F O N  PIE
7 in. or  8  in. cooked pastry-case, 3 level teaspoons ge lat ine,  ^ cup water ,  3 eggs, 
^ cup lemon juice, I level desesr tspoon g ra te d  lemon r ind, I cup  sugar, pinch 
salt, wh ip ped  cream or subst i tute .
Soak ge lat ine in water.  Cook  egg-yolks, r ind, juice, and ha lf  sugar  over  bo i l i ng  
water  unt i l  th i ckened  to  custard consistency. A d d  ge la t ine and st i r  whi le coo l ing  over  
bowl o f  ice or  iced water .  Fold in egg-whi tes beaten st i f f ly  wi th  salt and balance of  
sugar. Fill in to  past ry  case, chi l l  unt i l  set. Decora te wi th  w h ip p ed  cream or subs t i ­
tu te.
•  A P R I C O T  C R E A M  PIE
6  ozs. shor fcrust or b iscu it  pastry, 3 level dessertspoons margar ine  or  but te r ,  4 
level dessertspoons f lour,  3 level tab lespoons sugar, I j  cups milk, I egg,  ^ cup 
a p r i c o t  puree, few drops a lmond  essence, 2  level teaspoons ge lat ine dissolved in
1 tab lespoon  boi l ing water .
Roll past ry  to  f i t  7 in, t a r t  p la te .  Line plate,  p inch a f r i l l  round edge .  Prick base of  
ta r t  w i th  a fork, brush base and edges wi th  mi lk or  water .  Bake in hot oven 15 to  
20 minutes.  A l l o w  to  cool .  M e l t  margar ine  or but ter ,  a ^ d  f lour,  cook 2 or 3 m in ­
utes w i tho u t  b rowning .  A d d  mi lk and sugar, st i r  unt i l  bo i l ing .  Coo l  s l ight ly,  add  
egg-yolk,  a lmond essence, a p r i c o t  puree, dissolved gelat ine, and st i f f ly beaten egg-  
whi te.  Fill in to  past ry case, chi l l  unt i l  set. Decorate  wi th spl i t  a p r i c o t  halves.
•  BUTTERSCOTCH M E R I N G U E  TART
9 in. champagne  or b iscui t  pastry-case, cooked and cooled, |  cup brown sugar, %
2 ozs. margar ine or  but ter ,  4 level tab lespoons f lour,  2 eggs, l |  cups milk, I t e a ­
spoon cof fee essence, ^ teaspoon vani l la,  6  extra level tab lespoons sugar  for  
mer ingue,  p inch salt, c ream.
Mix f lour  and sugar  to g e th e r  in saucepan, g radua l l y  add  milk, stir unt i l  smooth. 
St ir  over  gent le  heat  unt i l  bo i l i ng,  s immer 3 minutes. A d d  margar ine  or b u t te r  and 
beaten egg-yolks. Mix  v/ell, add  vani l la and cof fee essence. Fill in to  cooked and 
cooled  pastry-case.  Beat egg-whi tes unt i l  s t i f f  w i th  p inch o f  salt. G r a d u a l l y  add  
extra sugar  and bea t  unt i l  mix ture stands In peaks. Pile on to  bu t te rsco tch  f i l l ing,  
p lace in very modera te  oven unt i l  mer ingue is set and l igh t l y  browned .  W h e n  qu i te  
cold,  cut  in to  wedges and deco ra te  wi th w h ipped  cream.
•  P E A C H  C R E A M  PIE
I cooked and cooled 8  in. pastry-case made f rom b iscui t  past ry or short-crust ,  I 
package custard dessert, 2  egg-whi tes,  6  level tab lespoons sugar, cooked sl iced 
peaches dra ined f ree o f  syrup.
C o v e r  base o f  pastry-case wi th peaches. Prepare custard dessert as d i rec ted ,  cool .  
Spoon over  peaches. Make a mer ingue  t o p p in g  wi th  egg-whi tes  and sugar. Fold into 
the mer ingue an extra -j cup  o f  f inely  chopped,  wel l -dra ined peaches and spread 
over  custard dessert in past ry-case.  Bake in slow oven unt i l  mer ingue is set and very 
l igh t l y  browned .  Decorate  wi th  peaches.
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lAMOlS
(dCKTAII
m
The fol lowing recipes have been especially contr ibu ted by "Louis"  o f  the 
fannous Prince's Restaurant, Sydney. Having twice won International 
Championships with his cocktails, "Louis"  is generally recognised as one 
of the foremost cocktail experts o f  the world.
•  M A R T I N I
2 drops only bi t ters,  5 par ts gin, 2 parts French Vermouth,  I pa r t  I ta l ian V e r ­
mouth,  I small p iece crushed lemon peel.  Shake wi th ice cubes.
•  M A R T I N O R
Proceed as in M ar t i n i ,  plus juice o f  I orange,  I pa r t  orange Curacao .
•  O R C H I D
3 drops orange bi t ters,  4 parts gin, I pa r t  French Vermouth,  I pa r t  I ta l ian V e r ­
mouth,  I pa r t  a p r i c o t  brandy, I pa r t  orange curacao,  I pa r t  c ream. A d d  ice cubes 
and shake.
•  B R A N D Y  CRUSTER
I dash orange bi t ters,  1/3 brandy,  1/3 orange curacao,  1/3 equal  parts orange
and lemon juice.  A d d  ice and shake.
•  PALS
1/3 brandy,  1/3 C rem e  de Cacao,  1/3 I ta l ian Vermouth,  I teaspoonfu l  A d v o c a t .  
Shake wi th  ice.
•  B O N N E  N U I T
I ice cube in each cham pagne  glass, I teaspoonfu l  a p r i c o t  brandy,  j  teaspoonfu l  
A d v o c a t .  Fill w i th  iced champagne  and sti r  before serving.
W h i l e  ice should be used l iberal ly,  on no accoun t  should the cockta i l  be a l lowed to 
soak. A f t e r  making, i t  should be br iskly shaken and pou red.
•  B R O N X
As fo r  M a r t i n i  w i th  2 parts orange juice.
•  W H I T E  LA D Y
4  parts gin,  2 par ts Coint reaux,  I pa r t  fresh lemon juice.  A d d  ice cubes.
•  M I N T  JULEP
Crush fresh m in t  leaves and I teaspoonfu l  o f  sugar  in b o t to m  o f  tal l  glass. Fill 
wi th crushed ice and add  ful l  nobb ie r  o f  whisky. Fill glass wi th  hal f g ing e r  ale and 
hal f  soda. Place spr ig o f  fresh m in t  on to p  and serve wi th straw.
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VP1‘EHSERS
•  T O M A T O  J U I C E  C O C K T A I L
I t in t o m a to  juice or juice of  6  r ipe tomatoes,  I j  teaspoons lemon juice, j  teaspoon 
celery salt, I ^ teaspoons W orces te rsh i re  sauce. Mix  ing redien ts  in o rde r  g iven and 
chi l l  be fore serving.
0 G R AP EF R U IT  C O C K T A I L
1 cup g r a p e f r u i t  juice, I cup orange juice, I cup p ineapp le  cut  in to  dice,  I cup 
s trawberr ies,  sugar.
Mix  the juice f rom the g ra p e f ru i t  and oranges, sweeten to taste and chi l l .  Wash 
*he strawberries,  cut  in halves mix wi th the p ineapple,  cut  in to  d ice serve in cocL 
tai l  glasses or  in the g r a p e f r u i t  shells. C o v e r  wi th the f ru i t  juice and garnish wi th 
whole strawberr ies.
•  EDEN C O C K T A I L
2 tumblers  c ider ,  9 passionfrui t ,  8  oranges, 2 tab lespoons g in g e r  ale.
Strain juice o f  f r u i t  in to  bowl,  add  c ider  and g inge r  ale. Chi l l ,  and serve in cock 
tai l  glasses.
•  R A IS IN  C O C K T A I L
C u t  up 6  cook ing apples in to quar ters,  core bu t  do not  pare.  Put them in saucepan:  
add  I cup raisins. 2 bay leaves, small  stick c innamon,  g ra ted  r ind 3 lemons, and 2 
quar ts co ld  water .  Let  i t  come to  the boi l ,  add  2 quar ts more co ld  water,  cover  and
boi l  ^ hour. Drain and add  juice 3 lemons and 2 lbs. sugar. St ir  unt i l  sugar is dis
solved, and serve.
•  A P R I C O T  C O C K T A I L
Soak ^ lb. d r ied  ap r icots  ove rn ight ,  then stew soft  in the water  in which they were 
soaked. A d d  j  cup sugar, cook 5 minutes, and pu t  through  coarse mesh or sieve. 
Blend ju ice I lemon and juice 2 oranges wi th I cup sweet cider,  pour  over  apr icots  
and st i r  tho rough ly .  Strain and d i lu te  to taste wi th soda water .  Place 2 cand ied  che r ­
ries in each glass.
•  F IJ IFRUIT  C O C K T A I L
1 cup each o f  d iced  bananas and p ineap p le  juice, 2 oranges, bo t t le  g in ge r  ale. Mix
f ru i t  and juice well toge ther ,  just before serving add  bo t t le  o f  g inge r  ale ( co ld )  and
serve a t  once.
•  OYSTER C O C K T A I L
Place I dozen large oysters in the dish in which they are to  be served and pour  over 
the fo l low ing  mix ture:  I tab lespoon W orces te rsh i re  sauce. I tab lespoon tom a to  sauce,
I tab lespoon lemon juice, I tab lespoon l iquor  f rom  oysters. Serve wi th brov/n 
bread and bu t te r .
o P R A W N  C O C K T A I L
Take I tab lespoon fu l  strained lemon juice, I tab lesponfu l  t o m a to  catsup, j  t e a ­
spoonful  p iq ua n t  sauce, j  teaspoonfu l  g ra ted  horseradish, a few drops of  tobasco 
sauce, 9 shel led prawns.
Mix  the s trained lemon juice, catsup, p iq u a n t  sauce, and g ra ted  horseradish well 
toge the r .  A d d  the prawns, season wi th a few drops o f  tabasco.  Serve very cold  in 
a cockta i l  glass, garn ished wi th a sl ice of  lemon.
•  G R A PE FR U IT  L IQ U E U R
Prepare g r a p e f r u i t  ( remove  core and loosen pu lp  f rom sides).  Vandyke the edges, 
spr inkle a teaspoon castor sugar  over, then d ro p  in slowly I teaspoonfu l  o f  maras­
chino, or  any l iqueur  pre fe r red,  or a desser tspoonful  o f  sloe gin or  cherry  brandy.  
Keep in your  PRESIDENT unt i l  requ i red .
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and
HSII 
SALADS
•  H A M  S A L A D  F I L L I N G  IN S A N D W I C H  L O A F
O ne  day-o ld  sandwich loaf , 2 lbs. mashed potatoes,  I level desser tspoon g ra ted  
onion,  but te r ,  pepper ,  milk, choppe d  chives or  parsley, I cup d iced  ham, I cup 
othe r  d iced  meat  (veal , rabb i t ,  or  pou l t ry  com b ine  well w i th  ham),  2  chopped  
gherkins, I choppe d  hard -bo i led  egg,  5 or 6  small  p ickled onions (o r  co loured 
cockta i l  onions) ,  I tab lespoon whi te  v inegar ,  |  cup med ium thickness whi te sauce, 
I level teaspoon d ry  mustard,  ^ cup mayonnaise,  2^ level dessertspoons gelat ine,  
I cup hot wate r  or  meat  or  vege tab le  stock, salt and p epp e r  to  taste, ^ dozen 
chopped  ol ives (may  be o m i t t e d ) ,  tomatoes,  sl iced cucumber ,  let tuce.
Trim all crusts f rom sandwich loaf,  cu t  a thick  sl ice f r om  the top,  lengthwise. W i t h
a small, sharp knife remove all inside crumb,  leaving walls -j in. to  ^ in. thick . Mix
ham v/ith meat , gherkins, egg,  ch opp e d  onions. A d d  v inegar  to whi te  sauce a l i t t l e  at 
a t ime, s t i r r ing unt i l  well mixed. G r a d u a l l y  add  mayonnaise, ge la t ine dissolved in 
hot water  or  stock, mustard,  salt  and peppe r ,  and some o f  the c h o ppe d  olives, re­
serving some fo r  garn ish ing .  St ir  occas ional ly  whi le mix ture becomes co ld
and starts to  th icken.  Fill in to  sandwich loaf, rep lace to p  slice, chi l l  3  or  4
hours. A r r a n g e  on serving p la t t e r .  C o a t  all over  wi th  a thick  layer  o f  f reshly cooked 
mashed po tatoes beaten smooth wi th  onion, but ter ,  peppe r ,  milk, and chives or  
parsley.  Garn ish wi th  olives, serve in th ick  slices wi th  tomatoes, cucumber ,  and 
le t tuce.
•  T O M A T O  SURPRISE
6  large, f i rm tomatoes,  I cup f inely  choppe d  (or  m in ced )  luncheon sausage, 2 
ha rd -bo i led  eggs, I level desser tspoon chopped  parsley, {  cup mayonnaise,  ^ cup 
soft  breadcrumbs,  salt and p eppe r  to  taste, salad ingred ien ts .
Wash and d ry  tomatoes,  cut  a sl ice f rom  the to p  o f  each and scoop ou t  the pulp,
bu t  leave v/alls thick  enough to  retain shape when tomatoes are f i l led.  Mix  ^ cup 
of  the ch opp e d  tom a to  pu lp  wi th  the cho ppe d  luncheon sausage, c ho ppe d  ha rd -bo i led  
eggs, cho ppe d  parsley, mayonnaise,  breadcrumbs,  salt and p e p p e r  to  taste.  Pile
back in to  to m a to  cases, chi l l  before serving wi th salad ingred ien ts .
•  JELLIED T O M A T O  L O A F
I large t in peeled tomatoes,  water , 3 level dessertspoons g ra ted  onion, I desser t ­
spoon Worceste rsh i re  sauce, salt and p ep pe r  to  taste, I level teaspoon sugar, ^ 
green cucumber ,  4 level dessertspoons ge la t ine in j  cup hot  water .
Break tomatoes up wi th  a fork  so tha t  pu lp  mixes wi th  the to m a to  juice. Measure 
and make up to  2 pints wi th  water.  A d d  g ra ted  onion, Worceste rsh i re  sauce, salt 
pepper ,  sugar, f ine ly  chopped  unpeeled cucumber ,  and ge la t ine dissolved in hot 
water .  St ir  occas ional ly  as mix ture thickens. Turn in to  we t ted  loaf - t in,  large size 
and chi l l  unt i l  set. Unmou ld  on to  p la t te r ,  serve wi th  vege tab le  salad rol led in lun ­
cheon sausage or  cold meat .
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•  S A L M O N  M A Y O N N A I S E  W I T H  S A L A D  DRESSING
B end the yo'ks o f  two ha rd -b o i l e d  eggs a sma I teaspoonfu o f  mustard two des-
serTspoonsful o f  oi l  ( i f  l iked)  three or  four  rab'espoonsfui  o f  v inegar ,  and the same
qu a n t i t y  o f  cream or  condensed miitc. Strain ready fo r  use. This is good  fo r  24 
hours i f  kept  in a cool  p ace. C u t  a pound  o f  co ld  boned fish in to  slices, or  one
t in o f  salmon. Place in a glass or  si lver dish wi th hal f o f  the above dressing s t i rred
in wi th it, the rema inder  be ing  spread on the top.  Serve on le t tuce  leaves. This 
mayonnaise can be used fo r  green or  asparagus salad.
•  FISH M A Y O N N A I S E
Bream, snapper,  jew fish and many othe r  fish e i ther  whole or in steaks or f i l lets, are 
excel lent  hot  weather  fare,  i f  made  in to  a mayonnaise.  Gr i l l ,  steam or  bake the 
fish and whi le sti l l  hot  remove any skin and when possible the bones. Be careful  
not  to  break the fish. W h e n  i t  is cold  coat  wi th aspic dressing, garnish i t  wi th 
sl iced cucumber ,  radishes and tomatoes,  and, i f  des ired p ipe wi th  savory bu t te r .  
A  whole fish makes a cool  a t t r ac t i v e  dish f o r  a buf fe t  pa r ty  or  a summer meal . 
Serve accom pan ied  wi th  a cr isp green salad.
A S P IC  DRESSING. To one cup mayonnaise, ad d  one level desser tspoon gela t ine 
dissolved in cup  water .  Blend well, use at  once for  a mask fo r  co ld  cooked fish.
•  S A V O R Y  T O M A T O
^ oz. but ter ,  I tab lespoon fu l  f inely  chopped  onion,  I lb.  tomatoes,  2 tab lespoons 
mal t  v inegar , I tab lespoon  ta r ragon  v inegar , ^ teaspoonfu l  p iq u an t  sauce, I f inely  
c hoppe d  c love of  gar l ic ,  ^ teaspoon pepper ,  I teaspoon salt, 2 eggs, I t easpoo n­
ful  f inely  choppe d  parsley, I p inch mixed herbs.
M e l t  the b u t te r  in a saucepan and l igh t l y  f r y  the onion.  Remove the skins f rom the 
tomatoes, cut  them in f ou r  and add  to  the onion.  A d d  the vinegars, p iq u a n t  sauce, 
gar l ic ,  p e p p e r  and salt  and simmer gen t l y  unt i l  the tomatoes are qu i te  soft, s t i r r ing 
wi th a wooden spoon.  Break the eggs and a dd  them one at a t im e  to  the mixture,  
bea t i ng  a f te r  the ad d i t i o n  o f  each egg .  H e a t  gen t l y  to  cook the egg,  s t i r r ing c o n ­
t inuously. then add  the parsley and pow dered  herbs and mix tho rough ly .  Use for  
spread ing  sandwiches. W i l l  keep three to  fou r  days in re f r ige ra to r .
•  M O U L D E D  P R A W N S  W I T H  C U C U M B E R  S A U C E
2  cups prawns, lobster  or  canned crab,  \  teaspoon salt, I ^  dessertspoons sugar, 
I teaspoon f lour , ^ teaspoon mustard,  I cup celery, I desser tspoon gelat ine,  2 
tab lespoons cold water , j  cup cooked peas, 2  egg yolks, 1 ^ tab lespoons mel ted 
but ter ,   ^ cup  milk,  ^ cup v inegar .
Mix  to g e th e r  the d ry  ingredients ,  add  the but ter ,  egg  yolks, mi lk and v inegar .  Cook 
slowly, s t i r r ing cons tan t ly  unt i l  the mixture thickens. Sof ten the ge la t ine in co ld  water
and add  to  the hot  dressing. St ir  t ho roug h ly  and when cool  bu t  not  set, add  the
prawns, peas and f inely chopped  celery.  Pour in to  greased or we t ted  moulds and 
set in the re f r ig e ra to r .  Serve on a bed o f  watercress and garnish wi th  cucumber  
sauce.
C u c u m b e r  Sauce: 3 tab lespoons cream, p inch salt, cayenne, 2 tab lespoons v inegar , I 
cup  ch opped  cucumber .
Beat the cream unti l  sti ff. Fold in the v inegar  very slowly and season wi th  salt and
cayenne. Last ly add  the cucum ber  which has been peeled, c hoppe d  and dra ined .
Chi l l  t ho rough ly  before serving.
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SALADS
and
COLD 
COLLATIOVS
A  perfect  salad can only be nnade with f ru i t  and vegetables o f  the 
highest and best quali ty. Thoroughly wash and inspect all salad vege t ­
ables before placing them in the Crisper Chest o f  your PRESIDENT 
and do not take them out until you are ready to  prepare the salad. The 
cooler, crisper and fresher the vegetables, the bet te r  the salad.
o A U S T R A L I A N  S A L A D
C u t  o f f  the tops of  six r ipe tomatoes, scoop out  the cent re,  tak ing care not  to break 
the cases. Spr inkle the inside of  each case wi th  salt, p e ppe r  and a dus t ing o f  sugar. 
Mash the tom a to  pu lp  and mix it wi th three teaspoons of  g ra te d  cheese, a des­
ser tspoonfu l  o f  f inely chop pe d  p ineapp le  and ch o p p e d  nuts, fou r  tab lespoonsfu l  of  
f inely shredded le t tuce and one teaspoon of  f inely c hopped  parsley.  If you like, add  
one teaspoon o f  c h o ppe d  spr ing onion or chives. Fill the to m a to  cases wi th the 
mixture,  spr inkle wi th a l i t t le  cayenne pep p e r  and mask v/ith th ick mayonnaise. Set 
each tom a to  on a cr isp le t tuce leaf  and serve well chi l led.
•  E G G  S A L A D
3 hard-boiled eggs, I lettuce, 2 sticks of celery, 3 eschalots, salad dressing or 
mayonnaise, curled celery and mint.
Shred cr isp le t tuce leaves very f inely, wash, s tr ing and d ry  ceiery.  C u t  celery into 
dice.  Peel, wash, d ry  and d ice eschalots. Toss vegetab les to g e th e r  and ar range in 
dish. Remove shells f r om  eggs and cut  tv/o eggs in to  quar ters,  lengthwise and 
ar range on vegetables.  C h o p  white o f  remain ing egg  f inely and sprinkle round edge.  
G r a te  remain ing egg yolk over  le t tuce and egg quar ters .  Garn ish wi th  cur led ce l ­
ery and a spr ink l ing o f  f inely c h op pe d  mint .  Serve wi th mayonnaise or  salad dress­
ing separately.
•  JELLIED VEGETABLE S A L A D
lake some cooked vege tab les— carrots,  turnips,  beet root ,  peas, or beans— dissolve 
2  dessertspoonsful  pow dered  ge la t ine in to 2  cups bo i l ing water,  and f lavour  wi th 
pepper ,  salt, a l i t t l e  sugar, I tab lespoon fu l  v inegar,  and some f inely chopped  mint .  
Put the vege tab les  (which have been cut  in to  cubes)  Into a fancy mould,  or  into 
ind iv idua l  moulds.  C ove r  wi th jel ly, p lace in your  PRESIDENT and, when, set. serve 
wi th  le t tuce and mayonnaise.
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•  S A L A D  DE-LUXE
3 hard boiled eggs, lettuce, asparagus (fresh or t inned), cooked peas, cooked 
carrots, apples, nuts, celery, mayonnaise, cold chicken or rabbit,  lean ham or 
boiled bacon.
Remove the yolks f rom three hard bo i led  eggs, sl ice the whires and mar inate m a 
l i r le  French dressing. Drain asparagus t ips. Drain the egg  r ings and insert a sr.ck 
of  asparagus in each r ing. A r ra n g e  cr isp !e t ;uce on a large dish and p lace the pre 
pared  asparagus to  fo rm  a bo rder .  Inside the asparagus, ar range  a row of  cooked 
peas, next a row of  cooked carrots  cut  in to  segments.  Fill cent re  of  dish wi th 
chop pe d  apples, nuts and celery  mixed wi th thick mayonnaise. Pyramid d iced  chicken 
and ham or  ra b b i t  and bacon mixed wi th mayonnaise in the cent re .  Sprmkie vsi t h  
the yolks of  the eggs passed th rough  a sieve and serve well chi l led.
S A L A D  D R E S S I N G  a n d  M A Y O N N A I S E
•  O I L  A N D  V I N E G A R  DRESSING
Take 2 tab lespoons salad oil, 3 teaspoons v inegar ,  \ teaspoon salt and peppe r .
M i x  salt and p ep p e r  wi th  the oil. add  the v inega r  and mix well be fore using. Best
way is to pu t  these ing red ien ts  in a bo t t le  and shake well .
•  M A Y O N N A I S E  DRESSING
1 gi l l  ol ive oil, I tab lespoon v inegar ,  yolks of  3 new- laid eggs, I teaspoon lemon 
juice, j  teaspoon salt, pepper ,  I teaspoon o f  made  mustard.
Beat yolk o f  eggs, add  pepper ,  salt and mustard.  N ow  add  the oi l  d ro p  by drop,
use a d r ip  spoon or  small  l i p ped  bo t t le .  The success of  the c reaming of  this may
onnaise depends on the a d d in g  of  the oi l  and the mixture must be s t i r red briskly 
du r ing  the making.  W hen  oi l  is added ,  st i r  in the lemon juice and v inegar ,  s t i r r ing 
v/ell. Keep in your  PRESIDENT unt i l  requ i red .
•  SWEET M A Y O N N A I S E
2 tab lespoons of  sugar, 2 tablespoons o f  th ick  cream or condensed milk, I salt- 
spoon salt, I teaspoon mustard,  a p inch of  cayenne or  whi te  pepper ,  I tab lespoon 
v inegar ,  I teaspoon salad oi l .
Mix  all d ry  ingredients ,  then add  cream, oil. and lastly the v inegar  a l i t t l e  at a 
t ime.
•  S A L A D  DRESSING
Beat I egg.  add  I tab lespoon of  sugar. 2 tablespoons milk. 2 tablespoons v inegar  
(s low ly ) .  Pepper, salt  and mustard.  M e l t  I tab lespoon of  butter ,  pour  ingred ien ts  
in and stir w i th  wooden spoon over low heat  t i l l  i t  thickens.
•  T H O U S A N D  IS L A N D  DRESSING
W i t h  I cup mayonnaise mix 4 tablespoons c h opp e d  pimentos.  2 tablespoons ch opped  
ol ives, salt, chi l l i ,  and serve at  once.
•  F R E N C H  DRESSING
I teaspoon salt, I^  tab lespoons v inegar ,   ^ teaspoon French mustard,  p inch p a p ­
rika, 4  tab lespoons ol ive oil, ^ teaspoon onion juice, i f  l iked.
Mix  salt, mustard,  papr ika and v inega r  together ,  then st i r  in the salad oil. and onion 
juice. Serve ice co ld  wi th any green salad. If l iked, half  a teaspoon of  sugar can 
be served to this rec ipe.
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sSlMtAES
and
PAUIVITS
•  N E A P O L I T A N  S U N D A E
Ar ra n g e  a scoop o f  vani l la ice cream, sherried peaches (peaches that  have mar inated  
in a l i t t le  sherry in the re f r ig e ra to r )  a do l lo p  of  w h ip ped  cream in a sundae gob le t  
— sprinkle c h op pe d  walnuts over  the top  and to p  wi th  a cherry.
•  B O N A N Z A  S U N D A E
A  scoop o f  vani l la ice cream, a layer  o f  c h o ppe d  walnuts, a layer o f  sl iced banana, 
more vani l la ice cream, p i led  in to  a sundae g o b le t ;  over  this pour  a l i t t l e  caramel  
syrup;  t op  wi th one whole walnut  half.
•  S I N G A P O R E  S U N D A E
M a r in a d e  t inned p in eap p le  pieces in ^ cup  o f  its own juice. To this add  a teaspoon 
o f  l iqueur  (curacoa,  or  m a rach in o ) .  Chi l l  in covered con ta ine r  in re f r i ge ra to r .  
A r r a n g e  a scoop o f  vani l la ice cream, p in eap p le  pieces, a do l l o p  o f  w h ippe d  cream 
in sundae gob le t .  O v e r  this pour  the p ineapp le  syrup. Top wi th  a marachino  
cherry.
•  B A L T IM O R E  S U N D A E
A r r a n g e  one scoop chocolate f lavou red ice cream in goblet ,  a layer  o f  broken g inge r  
snaps ,a scoop o f  vani l la ice cream, d o l lo p  of  cream, over  this pour  chocolate syrup, 
sprinkle wi th a few crushed g inge r  snaps.
•  VARIETY S U N D A E
A r ra n g e  scoops o f  vani l la and any o the r  ice cream, separate wi th  a layer  o f  ch opp e d  
nuts and f r u i t  in season. Top wi th  a scoop o f  vani l la ice cream. Spl i t  a banana in 
two and then halve i t. Roll in crushed nuts and deco ra te  the sundae wi th  four  
banana spikes.
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•  A P R I C O T  PAR FA IT
I^  cups thick  bo i led custard,  ^ cup sugar, ^ cup  cooked and sieved a p r i c o t  pulp,
I level teaspoon g ra ted  lemon r ind,  2 egg-whi tes,  j  cup  hot water , 2 level t e a ­
spoons ge lat ine,  cream and m in t  leaves to  decorate ,  a p r i c o t  halves.
Dissolve ge la t ine  in hot  water,  add  to  coo led custard,  st i r  in sugar . Fold in st i f f ly 
beaten egg-whi tes,  f i l l  in to  re f r i ge ra to r  trays, freeze 2 hours. Turn back in to  basin 
add a p r i c o t  pu lp  and lemon r ind, beat  unt i l  thick and smooth.  Return to re f r ig e ra to r  
trays, freeze unt i l  f i rm.  Serve in p a r fa i t  glasses to p p e d  wi th a p r i c o t  halves cream, 
and min t  sprigs.
•  TUTTI - FRUTTI P AR FAIT
6  ois assorted glazed f ru i ts  (o r  preserved f ru i ts  d ra ined  f ree of  syrup) ,  I t a b l e ­
spoon b randy  (o r  I desser tspoon rum),  2 level teaspoons ge lat ine,  2 tab lespoons 
hot water,  j  cup  sugar, ^ cup  co ld  water , 2  egg-whi tes,  ^ level teaspoon salt, ^ 
cup bo i led egg custard (o r  I gi l l  wh ipped  cream when ava i lab le ) ,  I level teaspoon 
g ra ted  lemon r ind, pink co lour ing ,  j  teaspoon vani l la,  cherr ies and walnuts to 
decorate.
C h o p  f r u i t  f ine ly;  soak 2  or  3 hours in b randy  or rum. Dissolve ge la t ine in hot  water .  
Place sugar  and wate r  in saucepan, br ing  slowly to  boi l ,  cook s tead i ly  unt i l  syrup spins 
a th read  —  app rox im a te ly  4 minutes (or  boi l  to  238 ° F. i f  using a thermom.e te r ). 
Pour s teadi ly  on to  egg-whi tes beaten st i f f ly wi th salt. A d d  dissolved ge lat ine,  c o n ­
t inue bea t ing  unt i l  coo led and very thick . Fold in custard (or  cream) lemon rind, 
pink co lour ing,  and vani l la.  Turn in to  re f r i ge ra to r  trays, freeze unt i l  just f i rm.  Stir 
in soaked frui ts,  f reeze unt i l  f i rm.  Pile in to  tal l  glasses, decora te  wi th  cherr ies and 
walnuts.
o BUTTERSCOTCH P AR F A IT
I level tab lespoon but ter ,  I / 3 r d  cup brown sugar, ^ cup  water,  2 eggs, I cup 
th ick  bo i led custard,  p inch salt, I teaspoon vani l la.
Stir b u t te r  and sugar  over  low heat  unt i l  me l ted and well  mixed.  Boil I minute,  add  
water,  cook to  a smooth syrup. Pour slowly on to  beaten egg-yolks,  mix ing wel l .  Fold 
in to  custard, then add  egg-whi tes beaten st i f f ly wi th  salt, and vani l la.  Pour into 
re f r i g e ra to r  trays, freeze unt i l  f i rm.
•  P E A C H  M E LB A
O pen  a t in o f  best c l ing-s toned peaches, p lace a hal f  peach in each glass dish, fil l 
cent re  wi th  a good  ice-cream, pour  over  a l i t t l e  o f  the f r u i t  syrup, then p i le  wh ipped  
cream on to p  o f  al l . Garn ish wi th  a maraschino cherry .  Vary this by using rasp­
berry  syrup instead o f  f r u i t  syrup (pe ac h ) .
•  ICE P U D D I N G
1 p in t  custard made wi th p in t  o f  milk, yolk o f  4 eggs and whi tes of  two, and 
sugar, 2 ozs. sugar, lb. candied  frui ts,  j  wine-glass brandy, I wineglass wine, 
^ p in t  wh ipped  cream, a l i t t le  Flavouring.
Soak candied  f ru i t  in a l i t t le  brandy .  Freeze custard,  add  all o the r  ingredients ,  
rep lace in re f r i ge ra to r  to f inish f reezing.  But ter  joints o f  mould,  then pu t  p u d d in g  
in mould .  Dip mould in co ld  v/ater before tu rn ing  out .
o P R A L IN E  C R E A M
2 cups milk, ^ cup sugar, 2 egg yolks, I teaspoon gelat ine,  2 tab lespoons cold 
water,  2 teaspoons lemon juice, I cup cream, 2 tab lespoons b randy  or l iqueur  
(o r  2  teaspoons vani l la essence), ^ lb. almonds, ^ lb.  brown sugar.
Blanch, chop  and d ry  a lmonds slowly in oven. Put brown sugar  and lemon juice 
in small saucepan,  mel t  and brown carefu l ly .  A d d  d r ied  almonds,  and st i r  t i l l  even, 
go lden  brown.  But ter  or  oi l  a f l a t  cake pan;  pour  mixture in to t i n ;  and when co ld  
and crisp, pound  or roll  to  powder .  Beat egg  yolk, sugar  and milk over  hot  water 
t i l l  custard coats spoon. Soak ge la t ine in co ld  water,  and dissolve over  hot  water . 
St ir  pow dered  caramel  and dissolve ge la t ine  to  custard.  W h e n  cold,  add  f lavou r ing  
and l igh t l y  w h ipped  cream, and freeze the mixture.
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CREAMY 
DESSERTS
and
MDISSES
O P A W  P A W  A N D  P A S S IO N F R U IT  M O U S S E
2 ozs. good  shor tening, 2 level tab lespoons f lour, I ^ cups milk, ^ to  ^ cup sugar. 
2 eggs, 4 level dessertspoons ge la t ine  sof tened in \ cup  hot  water , pu lp  o f  4 
passionfrui t ,  I packet  lemon jel ly, d iced  paw paw, cream.
M e ' t  shor ten ing over  low heat,  a dd  f lour, and cook 2 or 3 minutes w i th ou t  a l lowing 
to brov/n . St ir  In mi lk and sugar, cont inue  s t i r r ing  unt i l  bo i l in g .  Coo l  s l ight ly,  fo ld
In beaten egg-yolks,  st i r  occas ional ly  whi le coo l ing .  Fold in sof tened ge la t ine and
pass ionf ru i t  pulp ,  then last ly st i f f ly  beaten egg  whites. Prepare lemon jel ly in usual 
v/ay, set a very thin layer in base o f  v/et ted mou ld.  A d d  a hal f - inch layer o f  d iced  
paw pav/ then suf f ic ient  jel ly to  hold the f ru i t .  W hen  f i rm, pour  pass ionf ru i t  c ream 
In carefu l ly  and chi l l  unt i l  set. Set ba lance o f  pav/ paw and lemon jel ly in sandwich-
t in. W h e n  set, turn on to  serving-dish.  Unm ou ld  pass ionf ru i t  c ream on top  and
serve deco ra ted  wi th  cream.
•  FRUITY B A V A R I A N  C R E A M
2 level tab lespoons ge lat ine,  ^ cup cold water , 3 cups milk, 6  eggs, 2-3rd cup 
sugar, 2 teaspoons vani l la,  I cup shredded cooked p ineapp le,  |  to  I cup chopped  
s trawberr ies (o r  c hopped  stewed cherries, stones rem o ved ) ,  I desser tspoon lemon 
juice, I desser tspoon rum, ^ cup  macaroon crumbs, chopped ,  red and green 
jel ly, wh ip ped  cream, and a few extra s t rawberr ies or cherr ies.
Soften ge la t ine in co ld  water,  add  milk. C o m b in e  egg-yolks and sugar, add  ge la t ine 
mixture, and cook over  hot  wate r  fo r  5 minutes, s t i r r ing constant ly,  unt i l  sugar  is dis 
solved. Cool ,  then chi l l  unt i l  s l igh t ly  th ickened.  Fold in vani l la,  p ineapple,  straw 
berries, lemon juice, rum, and macaroon crumbs. Fold in st i f f ly beaten egg-whi tes.  
Turn in to  2 moulds, chi l l  unt i l  f i rm.  Unmou ld ,  p ip e  w h ippe d  cream around top  edges, 
and fill cent res v/ith cho ppe d  jel ly.  Decora te wi th  strawberr ies.
No te .  This q u a n t i t y  makes 12 servings. 1 suggest  you halve the recipe.
•  C A R A M E L  S P A N IS H  C R E A M
j  cup sugar, 4 tab lespoons water,  I level tab lespoon gelat ine,  I j  cups milk, 2 eggs,
I teaspoon vani l la,  2 level tab lespoons chopped  nuts.
Place hal f  the sugar  in saucepan wi th I tab lespoon o f  the v/ater. Cook  unt i l  i t  be 
comes dark brown all over.  A d d  milk, st i r  over  low heat unt i l  caramel  is dissolved 
and mixed evenly wi th  the milk.  A l lov /  to cool .  Soak ge la t ine  wi th  balance o f  water . 
Beat egg yolks wi th  remain ing sugar, st i r  in to  cooled milk and cook over  bo i l i ng  water  
unt i l  s l igh t ly  th ickened .  Cool ,  st i r  in dissolved ge lat ine .  W h e n  beg inn ing  to  thicken, 
fo ld  in s t i f f ly  beaten egg-whi tes, nuts, and vani l la.  Turn in to we t ted  mould,  chi l l  
unt i l  set.
•  R O C K  M E L O N  M O U S S E
^ lb. marshmal lows, ^ cup  milk, ^ to  ^ cup cream or subst i tute,  I to  I j  cups 
mashed rock melon pulp,  I tab lespoon  lemon juice, nuts, cherries.
Place cho ppe d  marshmallov/s and milk in basin over  hot  water  (or  in to p  hal f  of  
doub le  saucepan) .  St i r  unt i l  me l ted  and well mixed, bu t  avo id  overhea t ing .  Al lov/  
to become co ld .  Turn in to  re f r i ge ra to r  trays, freeze unt i l  just f i rm.  Return to  basin, 
bea t  unt i l  smooth.  Fold in rock melon mixed wi th lemon juice, then v /h ipped cream. 
Return to  trays, freeze unt i l  f i rm.  Serve in tal l  glasses, decora te  wi th  nuts and 
cherr ies.
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•  STRAWBERRY M O U S S E
1 cup  sugar, J cup  water , 3 level dessertspoons ge lat ine,  I desser tspoon lemon 
juice, 1 cup choppe d  st rawberries,  I small  t in cream, s t rawber ry  jel ly, s t raw­
berries.
Boil sugar, water  and ge la t ine  5 minutes.  C o o \  add  lemon juice.  Beat u n t j t  thick 
and whi te, add  cream, beat  unt i l  smooth.  Fold in c hopped  strawberr ies.  Fill into 
mould In which a layer  o f  s t rawber ry  jel ly has been set. Chi l l  unt i l  f i rm add  balance 
of  jel ly, chi l l  unt i l  set. Unmou ld ,  decora te  wi th  whole strawberries.
•  JELLIED FRUIT FLUFF
2  cups d ic ed  bread or cake, 1 packet  red jel ly, I packet  lemon jel ly, I cup stewed 
f ru i t ,  jam, few crystal l ised cherr ies.
Make the jel l ies in the usual way. Leave unt i l  co ld  and th icken ing  s l ight ly .  Place 
the bread  in a glass dish. Spread wi th jam. Pour over  the ye l low jel ly. Leave unti  
set. Spread wi th  a layer  o f  f ru i t .  Beat the red jel ly unt i l  very f lu f f y  and just set t ing.
Place on top  o f  the f ru i t .  Wash  and chop cherr ies.  Spr inkle on top .  Chi l l  thor
ough ly  in your  re f r ig e ra to r  be fo re  serving.
•  P A W  P A W  TRIFLE
I stale sponge cake, I la rge or  two small paw paws, ^ p in t  thin bo i led custard,  2 
egg whites, 2 tab lespoons castor  sugar, I tab lespoon  coconut .
Make  the bo i led custard using the egg  yolks. C u t  the stale sponge cake Into smal 
cubes and p lace in a p ie  dish. C u t  the paw paw in to  small pieces and ar range  on 
top  o f  the cake. Pour over  the custard.  Beat up the whi tes of  eggs unt i l  st i f f
g radua l l y  add  the sugar  and beat  wel l .  Pile on to p  o f  the t r i f le,  sprinkle wi th  c o c o ­
nut  and bake in a modera te  oven, temp.  350 degs. F gas, 400 degs. F e lect r ic  for
15 minutes.  Serve co ld .  This dish can be made  wi th  any le f tove r  cake and f rui ts.
•  M A R S H M A L L O W  C R E A M
Take some marshmal lov/s and cut up in to  small  pieces and cover  wi th  sherry. Leave 
s tanding, in re f r ig e ra to r .  Before serving, take some cream and whip in to  this unt i l  
qu i te  stiff, then pu t  in small glasses and pour  over  sherry brandy .  Decorate  wi th 
a l i t t le  w h ipped  cream and cho ppe d  bu rn t  a lmonds and cherries.
•  C H O C O L A T E  B L A N C  M A N G E
1  oz. gela t ine, j  p in t  bo i l ing  milk, 2 ozs. sugar, 2 ozs. chocolate,  I tab lespoon
wh ipped  cream.
Soak the ge la t ine  in two tab lespoon o f  cold  water,  and stir in to it the bo i l ing milk, 
sv/eetened wi th the sugar. Lot all boi l  t o g e th e r  for  f ive minutes, tak ing care that  
the milk does not  burn.  G r a te  tv/o ounces o f  good  chocolate,  dissolve it in a very 
l i t t l e  milk, and add  to  the other  ingredien ts .  St ir  well and strain through  muslin. 
Pour in to  a wet  mould,  leave unt i l  cold,  then turn out  and deco ra te  wi th  wh ipped  
cream or custard.
•  STRAWBERRY C H A N T I L L Y
j  dozen small round mer ingues, round piece of  sponge cake, s trawberr ies,  whipped  
cream, f r u i t  syrup.
Place sponge cake in a dish and pour  over  i t  some f r u i t  syrup. On  this pi le r ipe 
st rawberr ies cut  in halves (use a si lver kn i fe ) .  W hen  well covered wi th  f ru i t ,  sprinkle 
wi th sugar and cover  wi th p len ty  o f  w h ipped  cream. Put the mer ingues on to p  
pressing them in to  the cream. Decorate between the mer ingues wi th  v/hipped 
cream th rough a fo rc in g  p ipe .  The cream may be s l ight ly  co loured.  A n y  t inned 
f ru i t  may be used when s trawberr ies are not  in season.
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SAICES for
and 
FIDWIVOS
C A R A M E L  S A U C E
^ cup  brown sugar, 
condensed milk.
level tab lespoon  but te r ,  ^ cup bo i l ing  water ,  I tab lespoon
Place sugar  and b u t te r  Into saucepan, shake over  heat  unt i l  bo th  are mel ted.  A d d  
the ha l f -cup bo i l i ng  v/ater. Boil 5  or  6  minutes or unt i l  a l i t t le  o f  the mixture
d r o p p e d  in to  co ld  v/ater forms a sof t  bal l  when m ou lded  wi th the f ingers.  Remove
from heat.  G r a d u a l l y  bea t  in condensed milk, mixing wel l .  Use hot.  I f  using cold,  
may be th inned v/i th milk o r  water.
•  C H O C O L A T E  S A U C E
4 ozs. dark block chocolate,  I or  2 tab lespoons milk, few drops vani l la.
Break choco la te  in to  small pieces, p lace in basin over  bo i l i ng  water .  St ir  occasional ly
unt i l  chocolate is me l ted .  St i r  in milk, a l i t t le  at  a t ime,  unt i l  mix ture is a smooth
pour ing  consistency. Use hot.
•  BUTTERSCOTCH S A U C E
2  level teaspoons but ter ,  4  cup water , 2-3 rds cup brown sugar, 2  dessertspoons 
glucose, I egg-yo lk .
C o m b in e  all ingred ients ,  mixing wel l .  Sti r over  low heat unt i l  th ickened.  Beat unt i l  
smooth.  Use im med ia te ly .
•  FRUIT S A U C E
^ cup p ineapp le  juice, ^ cup orange juice, juice of  I lemon, ^ cup sugar, 2 level 
tab lespoons cornf lour .
Blend corn f lou r  smooth ly  wi th orange  juice.  A d d  all o the r  ingredien ts .  St i r unt i l
bo i l ing,  s immer 2  or  3 minutes.  Serve co ld .
•  E C O N O M I C A L  C H O C O L A T E  S A U C E
1 tab lespoons cocoa, ^ cup water,  ^ cup  milk, I cup sugar, I tab lespoon c o n d e n ­
sed milk, I level desser tspoon margar ine or  but ter ,  vani l la to  taste.
Blend cocoa to  a smooth paste wi th  water.  Bring to  bo i l i ng  p o in t  wi th mi lk and
sugar;  s immer 5 minutes.  Beat in condensed milk, margar ine  or but ter ,  and vani l la ,  
s immer 2 minutes longer .  Serve hot  or  co ld  as des ired.
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•  B R A N D Y  S A U C E
j  p in t  water ,  3 tab lespoons "brandy, 2 level dessertspoons a r row roo t  or cornf lour,
I oz. sugar.
Mix  the a r ro w ro o t  and sugar  to g e th e r  and b iend  wi th wa ’ er. S*ir over a ow gas 
unt i l  bo i l i ng .  Cook  three minutes. F lavour  wi th  b randy  just befo re  serving.
•  C H O C O L A T E  F U D G E  S A U C E
1 oz. chocolate,  ^ cup bo i l ing water,  ^ cup brown sugar, I level tab lespoon b u t ­
ter,  vani l la essence.
M e l t  chocolate in bo i l ing  water.  A d d  sugar  and b u t te r  and boi- fo r  few minutes to 
sof t  bal l  s tage (sof t -ba l l  f o rm a t ion  when d ro p  tested in co ld  w a te r ) .  A d d  5  teaspoon 
vani l la essence. Use warm.  M a y  be kept  f o r  weeks in jar in re f r i g e ra to r  or coo 
spot.
® C H I L L E D  C U S T A R D  S A U C E
2 eggs, pinch salt, 2 level tab lespoons sugar, I j  cups milk, f lavou r ing  essence.
Sl ight ly  bea t  eggs and mix wi th  sugar, salt, and milk.  Cook  In a pan over  bo i l ing
water, s t i r r ing constant ly,  unt i l  the  mix ture just coats the wooden spoon used for  
s t i r r ing .  A d d  f lavour ing essence and chi l l .
•  A P R I C O T  H A R D  S A U C E
2  level tab lespoons bu t te r  or  margar ine,  j  cup honey, j  teaspoon a lmond  essence, 
i  cup (o r  more)  a p r i c o t  puree.
Stew apr ico ts  in very  small  q u a n t i t y  o f  water , rub th rough  sieve, and measure the 
requi red  amoun t .  C ream  shor ten ing and honey. Beat in essence and puree. Pile 
in to  service dish and chi l l  unt i l  f i rm but  not  hard.  Serve wi th a l i gh t  hot  sweet, such 
as fea the r  g in g e rb re a d  squares, vani l la souff le.
•  S A U C E  N O U V E L L E  FOR C O L D  A S P A R A G U S
Put in a saucepan 3 yolks o f  eggs, I wa lnut  o f  but ter ,  a p inch o f  salt and pepper ,
and }  p in t  o f  cream.
Cook slowly, w i th ou t  bo i l ing,  whisking i t  all the t ime.  Let i t  cool  and add  to i t  fialt 
a p in t  o f  best  th ick  cream well whipped ,  and a tab lespoon o f  French v inega r  as 
well .
•  M I N T  S A U C E  (For  C o ld  Lamb or  M u t t o n )
Wash some mint,  spr inkle over  i t  a g ood  p inch of  salt, mince it, and a dd  to every 
tab lespoonfu l  one tab lespoon fu l  o f  water,  one o f  v/hite wine v inegar ;  a teaspoonfu l  
o f  castor  sugar, and a p inch  o f  borax.
•  C O L D  C U C U M B E R  S A U C E
This is del ic ious served wi th  asparagus. I small cucumber ,  5  gi l l  bechamel  sauce, 
5  g i l l  cream, I g i l l  mayonnaise,  salt, peppe r ,  cayenne, and a few drops o f  green 
co lou r ing .  Peel the cucumber ,  cut  in to  th ick  slices, and boi l  in s l ight ly  sal ted water  
t i l l  tende r .  Drain and rub th rough  a f ine sieve. Return to  the saucepan wi th  the 
sauce, st i r  well, boi l  up and i f  too  th ick  reduce a l i t t le .  A l l o w  to ge t  cold,  add  the 
mayonnaise, whip the cream, st ir  in to  the othe r  ingredients ,  season, and colour  a 
pale green.
•  A P R I C O T  S A U C E
tu rn  the contents  o f  a ^ lb.  jar o f  a p r i c o t  jam in to  a clean stew-pan wi th  a ^ p in t  
o f  hot  water,  2  tab lespoons o f  castor  sugar, and the th in ly -pa red  r ind o f  ^ a lemon. 
Bring i t  to  the boi l ,  then d raw  i t  to  the side and let i t  s immer s teadi ly  fo r  ten m i n ­
utes or  so; then sieve it, and add  suf f ic ient  l i qu id  ca rm ine  to  br ing  i t  to  a r ich red, 
wi th a g o od  tab lespoonfu l  o f  lemon or  orange  juice. Serve co ld  or  hot  wi th  s teamed 
pudd in gs .
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Several alternative ways of serving are given under each item.
e VEGETABLES
Beetroot .  Set in jel ly:  use v/ith apples in jel l ied salad; or  make pickles. 
C au l i f l ow er  and Broccol i .  Chi l l  and mar inate in French dressing fo r  salad. A d d  thin 
cheese sauce, t o p  wi th  bu t te red  crumbs and bake.
Green  Beans. Chi l l  and mar inate in French dressing fo r  salad.
Peas. Ch i l l  fo r  salad, add  to  cream sauce wi th  o the r  lef t -overs  as fish, &c. Serve 
on toast.
Potatoes. Brush sl iced bo i led pota toes wi th  me l ted  fa t  or salad oi l .  G r i l l .  Pour 
med ium whi te sauce over  cubed potatoes,  spr inkle wi th crumbs and g ra te d  cheese; 
bake brov/n. Make  p o ta to  cakes.
Spinach. A d d  beaten egg  and ch opp e d  f r ied  bacon, bake in custard cups unt i l  set, 
serve wi th seasoned whi te sauce. Shape in to  mounds, scoop out  centre,  d ro p  an egg 
in to  this, season, spr inkle wi th  cheese and bake in oven fo r  f i f teen minutes. Serve 
on toast fo r  breakfast  or  garnish wi th bacon rolls f o r  lunch.
Tomatoes.  Use in t o m a to  soup wi th  chicken b roth.  Use in meat  loaf  in sauces for  
beef  pat t ies  or  vegetables.
® BREADS A N D  CEREALS
Scones, Spl i t ,  but te r ,  and toast  under  gr i l le r .  Butter,  sprinkle wi th sugar  and cinna 
mon and toast .
Bread. Use two-day  o ld  bread  fo r  brown bet ty ,  French toast.  Queen pud d in g ,  or 
cheese p u d d in g .  M ix  b readcrum bs  wi th  me l ted  b u t te r  fo r  baked dish to pp ing s  or 
bread stuf f ing.  Use crumbs in casserole dishes.
M acaron i  or Spaghe t t i .  Mix  wi th minced meat,  onion and to m a to  fo r  casserole. 
C o m b in e  wi th ch opp e d  celery, green pepper ,  p imento ,  onion,  g ra ted  carrot ,  and 
mayonnaise fo r  salad, chi l l .
Rice. C o m b in e  r ice wi th  minced meat  and seasonings fo r  croquet tes,  meat bal ls or 
as stuf f ing fo r  green peppers.  C o m b in e  co ld  r ice wi th crushed p ineapple ,  qua r te red  
marshmal lows and sweetened v /h ipped cream. Chi l l .
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•  FRUITS
App les .  N/lake app le  snow or  whip.
Berries. Top uncooked cereals, make f r u i t  jei ly moulds.
Frui t  Syrups. Use as l i qu id  in ge la t ine  salads or  in sauce for  desserts.
Peach and Cherr ies.  Use as t o p p in g  fo r  tap ioca  and othe r  pudd in gs .  iJse with
pu d d in g  bat ters  to  make f r u i t  cobb le r .
Pineapple.  G r i l l  to  serve wi th  meats. Use in f r u i t  salads or cocktai ls.
•  MEATS, FISH A N D  POULTRY
Beef. C o m b in e  cubed  meat  wi th mois t  bread dressing, bake. C o m b in e  cubes o f  pot  
roast wi th  cubed vegetables,  add  le f tove r  gravy,  cover  wi th moist  mashed potatoes,  
bake. Spread c ho ppe d  beef,  onion and green pe ppe r  on scone dough, roll, sl ice 
and bake, serve wi th  gravy.
Lamb.  C o m b in e  lamb wi th peas, celery, and carr ro ts  fo r  meat  pies. Make curries. 
M e a t  Loaf . Spread slices wi th catchup,  gr i l l  slowly for  f ive minutes, t op  wi th g ra te d
cheese and gr i l l  f o r  three minutes.
Pork. A d d  d ic ed  pork to  pork gravy,  heat and serve over  toast, d ice and mix wi th 
cubed  chicken or  veal f o r  a salad.
Veal . Use coarsely g round  veal fo r  mousse or  je l l ied veal, serve ch o p p e d  cuc umber  
in mayonnaise fo r  sauce.
Chicken.  Use in salads. Use in croquet tes,  chicken pie, and casseroles.
Fish. C ream  wi th peas and carrots to  serve on hot  toast.  C o m b in e  wi th cho ppe d
celery, cucumber ,  and hard -bo i led  egg fo r  tossed salad or add  to  jel l ied salad.
•  M ISCELLANEOUS
Cake.  Line mould wi th  str ips o f  sponge cake, pour  in Bavarian cream or w h ipped  
jel l ies and chi l l  unt i l  f i rm, unmould  to  serve. Tear  in to  small  pieces, add  c hopped  
nuts and c hoppe d  cand ied cherr ies; fo ld  in to w h ipped  cream and chi l l .
Cheese. G r a t e  and use in sauce fo r  vegetables,  to  t o p  vege ta b le  casseroles, and in
souffles. C u b e  to  use in salads.
Egg W h i tes .  Sherbets, app le  snow, foam y sauce fo r  puddings,  whi te  cakes, mer ingue 
tortes and f rost ings.
Egg Yolks. Mayonnaise,  hol landaise sauce, cooked salad dressings, and noodles.
Sour Cream.  Cakes, cookies, d r ied  f r u i t  pies, gravies, and meat  dishes.
Sour Mi lk .  G r i d d l e  cakes, waffles, biscuits, brown bread, g inger -b read ,  doughnuts,  
cakes, biscuits.
•  VEGETABLES IN RAREBIT S A U C E
^ cup cold cooked peas, ^ cup d iced  cooked carrots, ^ cup cooked d iced  parsnips,
I cups milk, 6  ozs. shredded cheese, I desser tspoon f lour,  p inch salt, cayenne, I 
egg,  sprigs of  parsley, bu t te red  toast .
Blend the f lour,  salt and cayenne wi th  a l i t t l e  o f  the milk. Place two tablespoons of 
the milk wi th the g ra ted  cheese in the top  o f  a doub le  saucepan. St ir unt i l  the 
cheese has me l ted and is well b lended v/ith the milk. A d d  the remain ing  milk and 
the b lended f l our  and st i r  unt i l  thick . Cook gen t ly  fo r  two minutes. A l l o w  to  cool
s l ight ly  then g radua l l y  add  the well beaten eggs. Cook  over  a low heat fo r  two
minutes.  Place the p repa red  vegetables in to a greased dish and pour  over  the sauce. 
Place in a m odera te  oven, tem p.  350 degs. F gas, 325 degs. F e lec t r ic  fo r  15 min 
utes to  reheat  the vegetab les.  Serve hot  on bu t te re d  toast garnished wi th parsley.
o C R E A M E D  S P I N A C H
C o ld  cooked spinach, I desser tspoon but ter ,  I desser tspoon f lour,  I^  gi l ls milk, 
cold cooked po tato,  I t om a to .
C h o p  spinach f inely.  Make the sauce by me l t i ng  but ter ,  add in g  the f lour  and cook 
ing fo r  three minutes. Take of f  f i re and add  the milk.  Return to  the f i re and br ing
to the boi l ,  s t i r r ing all the whi le.  Cook fo r  three minutes.  A d d  the spinach, and
stir unt i l  well  heated.  Re-heat the mashed p o ta to  and serve the spinach in r ings of  
p o ta to  v/ith sl iced to m a to .
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•  S A V O R Y VEGETABLES
I cup  cooked ca r ro t  r ings, j  cup  cooked beans, ^ cup cooked peas, ^ p in t  m e d ­
ium whi te sauce. 2  tab lespoons gra ted  cheese, browned breadcrumbs .  2  tomatoes.
in TO a greased p ie  aish. p ‘ace layers of  the cookea vegerabies wi tn a i i t r ie  whi -e
sauce TO cover  each ayer, cover  .virn sl iced tor raroes.  Spread whi te  sauce over
top.  Spr inkle rn ickiy wi th cheese and breadcrurr^cs. Piace in a m odera te  oven 
temp.  3SO aegs. F gas, 425 aegs. F e lec t r ic  and bake unt i l  tho rough ly  heated, a b c u '  
2 0  minutes.
•  M E A T  EN C O Q U I L L E S
I i  cups cold cooked meat  cut  into dice.  I tab lespoon  shor tening. I tab lespoon 
f lour.  I t in  cream mushroom soup. ^ p in t  stock, j  cup c hopped  celery, salt, pepper .
1 teaspoon mustard.  I tab lespoon lemon juice. I tab lespoon  c hopped  chi l l i ,  I slice 
stale bread.  I desser tspoon mel ted  shor tening.
C u t  the meat  Into d ice.  M e l t  the shor tening, add  the f lou r  and cook fo r  three 
minutes. A d d  the stock and soup, st i r  unti l  the mixture boi ls and thickens. Remove 
: rom f i re and add  the meat, ce lery  and seasonings. Pile in to  greased scal lop shells. 
C r u m b le  the bread,  d ip  in shor ten ing and sprinkle on top .  Dot  wi th shor ten ing and 
oake in a m odera te  oven. tem p.  375 degs. F gas, 425 degs.  F e lec t r ic  fo r  IS minutes.
•  FRIED P O T A T O  CA KE S
2 cups cold  cooked meat  minced,  I p o ta to  cooked and mashed. I minced onion. 
I clove, gar l ic ,  I egg,  salt, pepper ,  f r y ing  fat .  3 large onions, milk, f lour .
Mix  to g e th e r  the meat, po ta to ,  minced  onion, gar l ic ,  salt and peppe r .  Bind wi th 
beaten egg  and shape in to cakes, between the f l ou red hands. Fry in a l i t t l e  hot  fa t  
unt i l  v/ell brov/ned on each side. Drain on pape r  and keep hot.  Peel remain ing  
onions, cut  in to  q u a r te r  inch slices and separate in to  r ings. Dip in milk, dra in  and 
d ip  in f lour . Fry in deep  fa t  unt i l  go lden  brown,  dra in wel l .  Serve on a p la t te r  wi th  
the meat  cakes, accom pan ie d  by t o m a to  sauce.
•  I T A L I A N  M A C A R O N I  PIE
i  lb. cold  beef  or mut ton.  I small onion.  3 tomatoes. 4 ois.  macaroni ,  b re a d ­
crumbs, g ra ted  cheese, salt, pepper ,  nutmeg,  l i t t l e  stock.
C u t  the beef  or mu t ton  in to  thin slices. Peel the onion and tomatoes.  Sl ice thinly.  
Cook  the macaroni  in bo i l ing,  sal ted water  unt i l  tende r .  Coo l  and drain  macaroni .  
C u t  in to small pieces. Line well  greased o ven -p roo f  dish wi th macaroni .  A r ra n g e  
the meat, onion and to m a to  slices in layers in the dish. Flavour  well wi th salt, pe ppe r  
and nu tmeg .  Pour over  a l i t t l e  stock. Top wi th macaroni .  Spr inkle th ick ly  wi th
breadc rumbs  and g ra ted  cheese. Bake in a hot  oven, tem p.  400 degs.  F gas, 475
degs. F e lect r i c  f rom 30 to 35 minutes.  Serve hot.
•  I N D I A N  CUTLETS
4 ozs. cold cooked meat.  4 ozs. cold  cooked macaroni ,  I teaspoon choppe d  parsley, 
j  onion. 2 teaspoons cur ry  powder .  I oz. shor tening, 2 tab lespoons t o m a to  sauce, 
salt, peppe r ,  I teaspoon f lour,  seasoned f lour ,  egg  glazing, breadcrumbs .
C h o p  the meat  and macaroni  f inely.  C u t  the onion in to  small  d ice.  M e l t  the sho r t ­
ening,  add  the meat,  macaroni ,  parsley, onion, cur ry  powder ,  to m a to  sauce, f lour,  
salt and p e p p e r  to  taste.  St ir  over  low heat  unt i l  the ing redien ts  are well mixed 
to ge th e r  a bou t  three minutes.  A l lov /  to  cool.  Make  in to  c u t l e t  shapes wi th  the 
f loured hands, d ip  in egg  g lazing and roll in breadcrumbs .  W e t  f r y  unt i l  go lden  
brown. Drain well and serve very hot  garn ished wi th lemon and parsley.
•  APPLE C H A R L O T T E
Sliced bread, 2 lbs. apples, sugar, c innamon,  lemon, mel ted  bu t te r .
But ter  c ha r lo t te  or sui tab le  mou ld v/ell. Fill the b o t to m  wi th croutons o f  bread,  or 
sl ice o f  bread to f i t  base o f  mould.  Garn ish the side wi th  rectangles o f  bread, 
exact ly  same size o f  the mou ld.  The bread  should be g "  th ick  and d i p p e d  in me l ted 
bu t te r  before p lac ing  in the mou ld.  Peel, sl ice and cook the apples wi th I oz. but ter ,  
sugar  and g ra te d  lemon and c innamon.  W h e n  apples are reduced  to  a thick puree 
fil l the mould and cook in a good  modera te  oven, tem p.  350 degs. F gas, 400 degs. 
F e lect r ic,  fo r  30 to  35 minutes.  Turn ou t  and garnish wi th  w h ip ped  cream to p p e d  
wi th  crystal l ised cherry.  Use le f tover  bread and app le  to make this dish.
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SIGti;STI(»VS K»H HMTin Al\l\(,
By
A N N  M A X W E L L
( ^ c o h e r y  ^ . \ p e r t  o / “ 'T .Oo/na/ i '
IF you like to  do a lot o f  entertaining, plan around your refr igerator. W hether  it is a formal dinner party, picnic lunch, or a supper party, 
buffet style, it is a great help to have something cooked earl ier in the 
day tha t  needs very l it tle last minute preparation. Cold dishes, like 
decorat ive salad moulds, meat loaves, crisp salads, are just r ight for 
summer entertaining, but for  cold weather parties you can prepare 
savories like brain and walnut balls, savory fill ings for  pastries, chicken's 
liver or prunes rolled in bacon, and stored in your PRESIDENT re fr iger­
ator for  heating when needed. Your refr igerator  will minimise much of 
the work o f  entertaining if you will only take full advantage of  it.
•  BEEF A N D  B A C O N  PASTE
I lb. rump steak, ^ lb.  f a t  bacon, teaspoon nutmeg, f  teaspoon mustard,  pepper .
Put all ingred ients  in to  a basin. Steam gen t l y  fo r  three hours or  pressure cook by 
p lac ing mixture in a basin, al low I cup water  in b o t tom  of  pressure cooker anc 
process fo r  45 minutes. M ince  the meat  and pound in its ov/n l i qu id  wi th a wooden 
spoon. Pot and store in the re f r ige ra to r .  Use fo r  sandwiches and savory spreads.
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•  JELLIED SEA F O O D  S A L A D
2  cups cooked f laked fish, ^ cup d iced  celery,  ^ cup  shredded radish, ^ teaspoon 
mixed mustard,  ^ teaspoon onion, I desser tspoon gelat ine, % cup v inegar ,  I t a b l e ­
spoon lemon juice, I cup water , ^ teaspoon salt, peppe r .
Dissolve the g e .a t i r e  i r  reaSed .va*er. A d d  the v inegar  and lemon juice and c o m ­
bine -with remain ing  A g re d ien fs .  Fih sma’ ’ -.vetted moulds and chi l l  in the re f r i g e r ­
ator .  Unmou ld  in a nest o f  'e t r ^ce  and serve wi th cucum ber  slices 'which have been 
mar ina ted  in v inegar  hgh^iy f lavou red v/ith peppe rco rn  and mace. Serve lunch or 
supper .  Ind iv idual  m.oulds are deco ra t i ve  and sui tab le fo r  a bu f fe t  par ty .
•  H A M  M O U S S E
^ lb. cooked lean ham, salt, pepper ,  ^ p in t  good brown sauce, ^ p in t  cream, ^ 
oz. ge la t ine,  ^ gi l l  stock, cochineal ,  aspic jel ly.
M in c e  the ham, several t imes ad d  the sauce by degrees,  rub th rough  a 'wire sieve. 
W h i p  the cream s l igh t ly  and st i r  i t  in to  the mix ture gradual ly ,  season and ad d  a 
p inch o f  nu tmeg .  M e l t  the ge la t i ne  in ^ gi l l  stock and strain i t  in to  the ham 
mixture.  C o lo u r  pale pink v/ith a few drops o f  cochineal  and p u t  all in to  a souff le 
dish v/ith a band o f  greased v/hi te paper  fastened round the outs ide.  There should 
be suff icient  mix ture to  fi l l  the mould and reach hal f  way up the paper .  Smooth 
the top  and pu t  i t  in the re f r i g e ra to r  to  set. W he n  co ld ,  the dish may be garnished
wi th  fancy  shapes cu t  f rom the whi te  o f  a ha rd -bo i led  egg,  t ru f f le  or even wi th
c h opp e d  parsley.  I f  l iked, a spoonfu l  o f  co ld  b u t  l i qu id  aspic jel ly may be poured 
over  the decorat ions.  Remove the pa p e r  very  ca re fu l l y  and serve the mousse in the 
mou ld on an ent ree dish. A  mousse o f  tongue  may be made  in the same manner . 
This is a p e r fec t  dish f o r  a "spec ia l  occas ion"  par ty .
•  C O L D  CUTLETS SUPREME
6  lamb cut lets, } cup whi te  sauce, 3 tab lespoons thick  t o m a to  puree, savory jel ly, 
cooked egg  whi te,  parsley or  watercress, I tab lespoon gelat ine,  gherkins.
Braise the lamb cut lets, press and t r im  in to  a neat  shape. Dissolve the ge la t ine  in a 
l i t t le  hot  v/ater and a dd  hal f  to  the whi te  sauce and hal f  to  the to m a to  puree.  Place
the cut le ts  on a v/ire rack. C o ve r  three wi th whi te  sauce and three wi th  to m a to
puree.  A l lov /  to  become f i rm and deco ra te  wi th  r ings o f  hard bo i led  egg  whi te on
the red and str ips o f  gherkin on the green.  C o v e r  wi th  c lear  jel ly.  Set unt i l  f i rm
m the re f r ig e ra to r .  Serve garn ished wi th  parsley or  cress and accom pany  v/ith green 
salad. Us® fo r  summer p icnics or  bu f fe t  part ies.
•  BR AIN  A N D  W A L N U T  CUTLETS
2 sets brains, \ cup c hopped  walnuts, I cup milk, I desser tspoon but te r ,  I j  des­
sertspoon f lour , I cup  milk, I ha rd -bo i led  egg,  I b lade mace, egg glazing, sea­
soned Flour, bread crumbs.
Soak the brains in co ld  v/ater fo r  j - h o u r .  Skin, b lanch and cook in sal ted v'ater  fo r  
e ig h t  minutes.  Drain and chop.  A d d  the mace (or  a dash o f  nu tm eg)  to the milk 
and br ing to the bol l .  A l l o w  to  cool and remove the mace. M e l t  the bu t te r ,  add
the f lou r  and cook one minute.  A d d  the milk and st i r  unt i l  the sauce boi ls and
thickens. A d d  the c hop pe d  brains and nuts and season to  taste and turn on to  a
p la te  to cool . D iv ide in to  por t ions  and shape in to  cut le ts  in seasoned f lour .  Dip
in egg  glazing, toss in bread crumbs. Store in the re f r i ge ra to r  v / rapped in mois ture 
v a p o r -p ro o f  mater ia l  unt i l  requ i red .  Remove and deep  f r y  a go lden brown.  Serve 
hot  wi th cr isp bacon rolls. These can be shaped in to  round bal ls instead o f  cu t le t
shapes, coa te d  and s tored in the re f r igerator ,  use as savory bal ls f o r  a par ty .
•  V A R I A T I O N S
H A M  and C H I C K E N .  Use ^ cup minced  ham and ^ cup c hopped  chicken and 
o m i t  brains and v /a lnu t . ,
T O N G U E .  Use I ^ cups minced  tongue  and I teaspoon p repa red  mustard and 
o m i t  brains and walnut .
E G G .  Use 4 ha rd -b o i l e d  eggs f inely  c hop pe d .  O m i t  brains and walnut .
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w K \  I s I (; (; K s 11 (I \  s
Your President re f r i ge ra to r  is not  only  for  keeping foods fresh, crisp and cool  in the 
summer t ime —  it is an a l l - the-year  a id  to  housekeeping.
Crisp,  cool  salads, well ar ranged ,  wil l  help t e m p t  appet i tes  on the hot test  day. 
M o u ld e d  salads tha t  are s imply  deco ra te d  wil l  add  va r ie ty  to your  menus and of ten 
look more interest ing than i f  served plain.
Dur ing the winter  months you can make a concen t ra te d  soup stock once a week 
(stock wil l  keep up to f ive days in a covered dish) and used da i l y  fo r  making v a r i ­
ous soups or  gravies. Beef pat t ies  and loaves can be p repa red  all to g e th e r  and 
s tored ready fo r  baking, these v/ill keep three days in meat  drawer  or  fo r  much 
longer  per iods in f reezer cabinet ,  but  by p re pa r in g  a large q u a n t i t y  a t  a t ime it 
cuts down on market ing t r ips and t ime spent  in making them, many ki tchen hours 
are saved.
For desserts —  pastries, cooked and uncooked,  can be made and stored a long with 
various f i l l ings.  Ready fo r  use.
Your  PRESIDENT is there, ready to work fo r  you. It's up to you to  make the best 
use of  it.
P R EP AR AT IO N  O F M O U L D S
Alumin ium moulds are pre fe rab le  to china and glass ones, as they are easier to 
handle and can be set more quickly,  be ing o f  th inner  mater ia l .
To Prepare. Mou lds should be rinsed out  wi th cold  water  or l i gh t l y  o i led wi th 
mel ted  bu t te r .  This la t ter  method  is best fo r  savory moulds.  A  l i t t le  l i qu id  jel ly is then 
poured in to  the mould and a l lowed to  become nearly set. The deco ra t ion is then 
p laced in posi t ion and a l i t t le  more mel ted jel ly poured  over  and a l lowed to set. 
The mould is then ready fo r  the cent re  f i l l ing.
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Garnishes.  Slices o f  f ru i t ,  g iace  cherries, angeuca,  &c. may be used for  sweets and
"omatoes. green peas ha rd -bo i le d  eggs, gherkin &c. f o r  savory m^oulds.
To turn  out .  Carefu '^y  'ocsen around *ne edges, d ip  in to  t e p id  w a 'e r  and i t  should 
turn ou t  q u i ' e  easi ly. W h e n  set t ing d i~e ' 'en t  'ayers o f  f r u i t  and jel ly, each layer  mus* 
be a i 'owed  to set be fo re  the next is p u t  in.
The use o f  ice cubes in a dish o r  basin set in the re f r i g e ra to r  wil l  help to  se' this
type o f  m.ou’d m.ore quicldy.
•  L U N C H E O N  L O A F
I lb.  sausage meat , 2 oz. bacon or  ham, I teaspoon salt, I g ra te d  onion, peppe r  
to  taste, 2 tab lespoons f lour,  I teaspoon to m a to  or Worces te rsh i re  sauce, 2 th ick  
slices of  bread.
Soak the stale bread  in co ld  water .  Thorough ly  b lend to g e th e r  the meat, onion and 
f lour,  and season wi th salt, p e p p e r  and sauce. Squeeze the wate r  f rom the bread 
and add  to  the meat  mixture.  Place in a greased basin, cove r  wi th  p ap e r  and 
steam I ^ hours. A l l o w  to  cool  and store in the re f r i g e ra to r  unt i l  requ i red .  Use for  
sandwich f i l l ings or  c u t  in cubes and pack v/ith le t tuce salad, for  packed lunches or 
serve in slices v/ith a salad fo r  a fam i l y  d inner .
•  B R O W N  BEEF S T O C K
3  lbs. shin or  shank o f  beef,  6  cups cold wate r  or enough wate r  ( to  hal f  f i l l  pres­
sure cooker) ,  I teaspoon pepper-corns,  3 cloves, j  bay leaf, ^ teaspoon each 
mar joram and thyme,  ^ teaspoon celery  seed or I cup celery  leaves ( f resh) ,  I 
sc rubbed ca r ro t  sl iced, I peeled onion sl iced, I 1/3 teaspoons salt.
C u t  the meat  f rom  the bones, brown i t  in bee f  d r i p p in g  d i re c t l y  in the pressure 
cooker .  Crack  the bone and ad d  to  the meat .  A d d  the wate r  and the remain ing  
ing red ien ts .  Close the cooker  and br ing  slowly to  pressure, process 30 minutes. 
A l te rn a te l y  stock can be cooked in closed saucepan fo r  two hours. Strain o f f  the 
l i qu id  and save the meat.  The l i qu id  wil l  be h igh ly  c oncen t ra ted .  C oo l  qu ick l y  and 
remove fa t  f r om  the surface. Store in a covered glass jar in the re f r ig e ra to r .  Di lu te 
v/ith an equal  q u a n t i t y  o f  hot  water  before using. This stock is the base o f  many 
soups: use also fo r  making grav ies and sauces.
•  LA M B S '  T O N G U E S  IN A SP IC
Six or  seven cooked and skinned lambs ' tongues (add  a thin  sl ice of  onion or  I 
or 2 cloves to  cooking w a t e r ) , I cup tongue  stock, I^  cups water  or  vege tab le  
stock, I desser tspoon lemon juice, 3 dessertspoons ge lat ine,  whi te  o f  I egg,  I t e a ­
spoon vegemi te ,  2  ha rd -bo i led  eggs, cooked ca r ro t  slices, I ^  cups cooked peas, 
le t tuce, cur led radishes, to m a to  wedges, parsley sprigs.
Stir ge la t i ne  in to  heated to ngue  stock, add  wa te r  or v ege tab le  stock, lemon juice, 
and w h ip ped  egg-wh i te .  Bring slowly to  bo i l ing  poin t ,  w h ip p in g  l i g h t l y  all the t ime.  
Strain through  muslin or  several thicknesses o f  cheese-cloth.  St i r  in vegemi te ,  al low 
to cool.  Pour very thin layer  o f  aspic jel ly in to  base o f  w e t ted  mould,  a l low to  set. 
A r ra n g e  pat te rn  o f  sl iced egg  and c a r ro t  and peas. A d d  a l i t t l e  more jel ly, al low 
to set. Sl ice cooked tongues, ar range  in mould.  C o v e r  v/ith jel ly, chi l l  unt i l  set. 
C h o p  balance o f  egg,  com b ine  wi th  remain ing  peas and aspic.  Fill in to  mould,  
chi l l .  Unmou ld  on to  bed o f  le t tuce  on serving p la t te r ,  garnish wi th cur led radishes, 
to m a to  wedges, and parsley.
•  JELLIED RABBIT M O U L D
I ha rd -bo i led  egg,  I rabb i t ,  4 to  6  ozs. lean ham or  bacon, salt, pepper ,  j  t e a ­
spoon g ra ted  lemon r ind,  I teaspoon choppe d  parsley, l i t t l e  g ra ted  nutmeg,  j  oz. 
ge la t ine  or more, \  p in t  stock.
Slice the eqq  and deco ra te  the b o t to m  o f  a plain round mould or  t in wi th  some of  
fhe slices. Bone the r a b b i t  and cut  the flesh in to  small pieces. C u t  the ham or 
bacon in to str ips and add,  wi th  the seasonings, lemon rind, parsley, nu tm eg  and the 
remainder  o f  the ha rd -bo i led  egg .  Pack this mix ture in to the mould.  Dissolve the 
ge la t ine  in the stock and pour  suf f ic ient  in to  the mou ld just to  cover  the meat . 
C ove r  wi th  a p iece o f  greased paper  and cook in a modera te  oven, temp.  350 degs. 
F gas, 400 degs. F e lec t r ic  fo r  a b o u t  two hours. I f  when the mould is removed 
f rom the oven the l i qu id  has evapora ted,  fi l l  up wi th  more o f  the p repa red  stock 
leave to cool,  then p lace in your re f r i g e ra to r  to  set, turn ou t  and garnish wi th  salad.
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•  H A M  L O A F  W I T H  M U S T A R D  S A U C E
^ lb. minced beef,  |  lb.  minced  veal, ^ lb.  ham, 2  eggs, ^ teaspoon pepper ,  I^ 
dessertspoons mustard,  3 cups breadcrumbs .
M i x  ail the ing redien ts  toge ther ,  press in to a we.; greased loaf  t in or  shape in to  a 
rol l . Bake in a m odera te  oven, te m p .  350 deg .  F. gas 400 deg .  F. e iec t r i c  fo r  H. 
hours. Chi l l  in re f r ig e ra to r .  Serve wi th mustard sauce and salad greens.
Mus ta rd  Sauce. 2 dessertspoons but ter ,  2 dessertspoons f lour , 2 dessertspoons mus­
tard,  4 c hopped  sweet pickles, i  cup  sugar, ^ teaspoon salt, J cup bo i l i ng  water,  i 
cup v inegar ,  |  cup mayonnaise.
M e l t  the but ter ,  ad d  the f lour , mustard,  sugar and sa t. Blend well and slowly, add  
the bo i l i ng  wa te r  and v inegar .  Cook  unt i l  smooth. G r a d u a l l y  add  the mayonnaise 
and pickles. This sauce wil l  keep in the re f r i g e ra to r  and can be heated i f  requ i red.
•  PIG 'S  C H E E K  A N D  VEA L  B R A W N
I pig's cheek, I knuckle o f  veal, I p in t  stock, I teaspoon gelat ine,  I teaspoon 
ta r ragon  v inegar ,  I ha rd -bo i led  egg,  French salad.
Soak the p ig 's  cheek fo r  hal f  an hour.  Place in to  t e p id  water  wi th the knuckle o f  
veal and s immer ge n t l y  unt i l  tender ,  or  p lace in pressure cooker  using only ^ p in t  
stock and pressure fo r  30 minutes. Remove the meat  f r om  the bone, mince the 
veal and pork t o g e th e r  and strain the stock. Dissolve the ge lat ine,  ad d  to  the 
stock, f lavour  wi th v inegar  and add  the minced meats. A r r a n g e  a pa t te rn  wi th 
sl iced egg  yolks on the b o t ton  o f  a w e t ted  or o i led  mould.  Pack in the meat  mix ­
ture and set unt i l  f i rm in the re f r ige ra to r .  Unmou ld  and serve wi th  French salad.
•  SOUSED FISH
Fish f i l lets (a b o u t  2 lb . ) ,  pepper-corns,  cloves, I sl iced onion,  bunch herbs, 3 gi l ls 
v inegar ,  I chi l i ,  ^ teaspoon spice, ^ teaspoon salt.
Place fish f i l lets ( ro l led  in tu rbans ) ,  on the bak ing dish wi th  sl iced onions on top .  
Sprinkle wi th o the r  d ry  ingred ien ts  and pour  over  the v inegar .  C ove r  the dish wi th
greased pa p e r  and bake in a m o dera te  oven f rom  2 0  to  30 minutes. Remove f rom
the oven and leave in the l i qu id  unt i l  qu i te  co ld .  A l l o w  to  set in the re f r ig e ra to r .  
L i f t  ca re fu l l y  on to  a serving dish. St rain a l i t t le  l i qu id  over  and serve wi th  a cucum 
ber  salad.
o V E A L  A N D  H A M  PIE
12 ozs. cheese pastry,  4 ozs. cooked ham, 2 ha rd -bo i led  eggs, I lb.  f i l le t  o f  veal, I 
desser tspoon c hopped  parsley, I ^ gi l ls stock, l i t t le  g ra ted  lemon r ind,  I desser t­
spoon seasoned f lour .
C u t  the steak in to  one inch squares and roll each in seasoned f lour .  Dice the ham
and cut  the egg  in to  slices. Line a loaf  t in wi th  two- th i rds o f  the pastry.  A r ra n g e
the meat, ham, parsley and egg  in layers. Flavour  wi th  lemon r ind and pour  over 
the well f lavoured  stock. Mois ten  the edges and cover  wi th  the rema inder  o f  the 
past ry . Glaze wi th the egg  and deco ra te  wi th  scraps o f  pastry.  Place in a m o d ­
era te l y  hot  oven tem p.  425 deg .  F. gas, 475 deg .  F. e lec t r ic  and cook fo r  ten m in ­
utes, reduce the heat  to  350 deg .  F. gas, 400 deg .  F. e lec t r ic  and con t inue  cook ing
a fu r th e r  60 minutes. C oo l .  Ch i l l  unt i l  f i rm in the re fr igera+or  and serve co ld  wi th
salad greens.
•  CHEESE PASTRY
12 C IS . plain f lour,  ^  teaspoon bak ing powder ,  salt, cayenne, 6  ozs. shor tening,
4  ozs. g ra ted  cheese, I egg yolk, 3 tab lespoons water , squeeze lemon juice.
Si f t  to g e th e r  the d ry  ing redients .  Rub in the shor ten ing, add  the g ra te d  cheese 
and mix to  a d ry  dough wi th  beaten egg  yolk, water  and lemon juice. Turn on to 
a f l ou red board  and roll  to  size and shape requ i red .
N o te .  Make a d oub le  q u a n t i t y  o f  this mixture.  Knead,  to  an even shape, wrap in 
mois ture-vapour  p r o o f  mater ia l  and store in re f r ige ra to r ,  this wil l  keep 2  v/eeks. 
Bring to room te m pe ra tu re  be fo re  using.
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•  A S P IC  JELLY
1 envelope ge la t ine  added  to  4 teaspoons cold water,  ^ p in t  stock, r ind and juice
2 small lemons, 2 tab lespoons sherry, I tab lespoon  v inegar , 1 teaspoon ta r ragon  
v inegar ,  ^ lb.  lean steak, few p e ppe r  corns, I teaspoon salt, whites and shells of 
2  eggs, l i f t le  co lou r ing .
Shred The rriear across *ne gram, pu t  in saucepan vn’th s t o c s ,  r ind a n d  juice of  iem-
ons, pepper-corns,  sa.r, /.'hires and crushed shells o f  the eggs.  Whisk  br iskly t in
T.oi ing poin t ,  remove the v/hisk. br ing  again :o the coi l ,  r i l t  the l id and s immer for  
20 m nures .  Pour rhrougn a hot jel ly c; 0 ”h, add  soaked geiat ine, st i r  unr;'; dissolved 
add  / inegar  and sherry. C o lo u r  v/ith a i i t ne  Parisian essence and strain again.  Use 
as requ i red .  A  s imple aspic jei iy can be made using a beef  ext ract  to f lavour  5  
p in t  / /ater  —  dissolve I desser tspoon o f  ge la t ine  and add  to this.
•  LOBSTER IN A SP IC
I lobster , parsley, 2 ha rd -bo i led  eggs, I p in t  aspic jel ly, chi l l ies.
Rinse ou t  some small moulds and set a l i t t l e  aspic jel ly a t  the bo t to m .  Decorate 
v/ith slices of  the ha rd -bo i led  egg  or  wi th a l i t t le  c h o p p e d  parsley, or  wi th  fancy 
shapes cut  f rom ch i l l i  skins. Spl i t  the lobster  and remove the mea t ;  cu t  this into 
d ice and when the decora t ions  are set, fi l l  the moulds wi th  a l te rnate slices o f  lobs ­
ter and ha rd -bo i le d  egg .  Set each layer v/ith aspic jel ly and when set, ar range
another  layer  o f  the lobster,  &c. C on t inu e  these a l t e rna te  layers o f  lobster  meat 
and aspic unt i l  the mould is ful l , b u t  the last layer  must  be aspic.  Place in r e f r i g e r ­
a to r  unt i l  requ i red .  Turn out  on to  an ent ree dish and f i l l  the cent re  wi th  a l i t t le  
green salad dressed v/ith mayonnaise,  or  an oi l  and v inegar  dressing and serve.
Prav/ns or  c rab m e a t  cooked f laked fish can be done in the same way.
•  POTTED M E A T  (cooked meat )
^ lb.  cooked beef,  2 to  3 ozs. f a t  ham or  bacon ( cooked ) ,  pep p e r  and salt, I t e a ­
spoon mixed spices, I teaspoon made  mustard,  2 ozs. bu t te r .
Trim the mea t  and fa t  ham, remov ing all skin, gr ist le,  and sinew. C u t  them in pieces
and p u t  them tw ice th rough the m inc ing  machine.  Put the minced  meat  in to  a
mor ta r  or  s t rong basin and a dd  seasoning acco rd ing  to  ind iv idua l  taste. M e l t  the 
b u t te r  and add  most o f  i t  to  the meat .  Then pound all well togethe r ,  pack into 
pots, and run the rema inder  o f  the b u t te r  over  the top .  Store in the re f r ige ra to r ,  
wil l keep f ive to six days. Can be used served in sl ices wi th a salad or  as a sand­
wich spread.
•  POTTED M E A T  (uncooked meat )
1 lb. lean beef,  {  p in t  stock, I clove, mace, pe ppe r  and salt, 2 ozs. but ter .
C u t  o f f  the gr is t le  and fa t  f rom the meat.  Cook slowly wi th the stock, clove, mace 
and seasoning in a casserole or  ear thenware p o t  in a modera te  oven 350 degs.  F 
gas, 400 degs. F e lect r ic ,  or  in a s teamer f o r  a b o u t  2^ hours, or  unt i l  very tende r .
Pass through  a mincer  or  pound in a mor ta r .  M ix  in I oz. me l ted b u t te r  and a l i t t l e
stock to moisten i f  necessary and press in to  glass dishes. C ove r  wi th  the remain ing 
ounce o f  me l ted bu t te r .  Store in the re f r ige ra to r ,  wi l l  keep f ive to six days.
•  JELLIED VEAL R I N G
2 cups cooked minced veal, I cup stock, I teaspoon Worces te rsh i re  sauce, I t e a ­
spoon lemon juice, le t tuce  and tomatoes, I cup d iced  celery, salt and peppe r ,  I 
tab lespoon gelat ine,  2  tab lespoons cold  water.
Sauce. 2  ha rd -bo i led  eggs ( f ine ly  m in ced ) ,  2  tab lespoons mayonnaise,  2  t a b l e ­
spoons p imentos ( f ine ly  m in ced ) ,  2  tab lespoons cream.
C o m b in e  the veal, stock, sauce, lemon juice, celery  and seasoning and cook gent ly  
fo r  ten minutes. Sof ten the ge la t ine  and st i r  in to  the mixture. Pour in to  a we t ted  
r ing mould and chi l l  in the re f r ige ra to r .  Unmou ld  and serve on a p la t te r  or le t tuce 
leaves. Fill the cent re  wi th the sauce and garnish wi th  quar ters  o f  tomatoes and t iny  
le t t uce  leaves.
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A SPIC
Je lly  . .............
Sea Food Salad  
T om ato  L o a f
V ea l R ia ^  ...........
in Aspic ......... ...
Aspic  
Jell ied  
Jell ied  
Jell ied  
Lobster  
Moulded P ra w n s  
Pi^s Cheek and V ea l l i r a w n
CA K E S
Biscuit L a y e r  
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F r u i t  Cake ....
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A p r ic o t  ....................................
Eden ..........................................
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C ra p e fru i t  ............................
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O yster .......................................
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Raisin  ........................................
' I 'omato Juice ....................
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Jellied F ru i t  F lu  IT ................
M a rs h m a llo w  ( ream ...........
P aw  paw  T r if le  ...................
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★\  F I X A L \V O It l>
\ Y  E hope and believe tha t  the foregoing infor- 
V V rnation and recipes will enable you to  ach­
ieve the utnnost satisfaction from your 
PRESIDENT refr igerator, and this we are anxious 
that you should have, because you, as a satisfied 
owner, are our best advert isement.
W e  are proud to  hand over in to  your care your 
new PRESIDENT, and we know you will be equally 
proud o f  it through the years to  come.
If there is any other way in which we can be of 
assistance, please do not hesitate to  ring our 
Service Company, or to  contac t—
P R E S I D E N T  I N D U S T R I E S  PTY,  L T D.
A L E X A N D R I A ,  N. S . W.
O ’I.oushliii Bros. Print —  M.\4019
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